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A Valuable Recipe 
For Daily Bread 


Mix available cash with a liberal amount of busi¬ 
ness judgment, season with careful investigation, and 
knead firmly, adding a pinch of conservatism from time 
to time. 


Wait until fire of opportunity is fairly hot—then 
place dough in pan of real estate and let bake. 

If reasonable care is taken in selecting materials the 
results will be more than satisfactory and one good baking 
. will provide a family with daily bread for a lifetime. 

If you have any difficulty in any part of the process 
you can receive expert advice and able assistance by 
applying to the 


Appleton Investment Corporation Ltd. 

Directors of Investments 


Dealers in Real Estate 


We are in business primarily to make money, but we 
do not forget that in order to make it for ourselves we 
also must make it for our clients. 

If you have business dealings that do with the earth 
and buildings thereon, 
consult with 


us. 


Our 


n, we would glad to have you 

Offices 



, * hf ,L 

American Bank Building 

SEATTLE. U. S. A. 


“The earth is not all ours—We haVe sold 
part of it to our Customers ” 
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The Inland Navigation Go. 
International Steamship Co. 
The Straits Steamship Co. 
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OPERATING 

THE FAST MAIL STEAMSHIPS 

Iroquois 

Chippewa 

Indianapolis 

Whatcom 

Rosalie 

Utopia 

Waialeale 

Bellingham 

Perdita 

State of Washington 
Dode 

Geo: E. Starr 
Rapid Transit 
Lydia Thompson 
Samson 






BETWEEN SEATTLE 
AND ALL POINTS IN’ 




BRITISH COLUMBIA 

- AND ALL POINTS ON - 

PUGET SOUND 


TICKET OFFICE, 612 FIRST AVE. 

GENERAL OFFICES: COLMAN DOCK 






















A. Y. P. E. 

Souvenir Cook Book 

FOR 

19 0 9 


Seal of A. Y. P. Exposition 


‘We may live without poetry, music and art: 

We may live without conscience, and live without,heart; 

We may live without friends; we may live without books; 

But civilized man cannot live without cooks. 

He may live without books—what isiknowledge but grieving? 
He may live without hope—what is hope but deceiving? 

He may live without lov.e—what is passion but pining? 

But where is the man who can live without dining?” 
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Official Flag of the A. Y. P. Exposition 



DEDICATION 

To Seattle first, the Queen City of the West, whose thrift and 
enterprise have made her known the wide world over; to the A. Y. 
P. Exposition, secondly, that glorious event looked, forward to by 
the eager eyes of all sister states and nations, I dedicat^ this Souvenir 
Cook Book. May it in its humble form be a small part at least in 
the great conventional event of 1909. 
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Breakfast Foods 


Oatmeal 

4 

One cup of “VIOLET” steel-cut oats, one pinch 
of salt, foui' cupfuls of boiling water. Put in a 
. basin and stir well, set in a steamer and cook one 
hour. A double boiler may be used to # cook it in, 
or a pail set in a kettle of boiling water. 

Serve with fruit, sugar, cream, buttejk or any 
plain pudding sauce. 

Wheat flakes may be prepared and served the 
same as the steel-cut oats but do not require to be 
cooked so long. 

Albers Bros.’ “WHEAT FLAKES” are deli¬ 
cious and make one of the finest breakfast dishes 
out. 


Griddle Cakes 

One quart of buttermilk, one teaspoonfu! of 
salt, one cupful of Indian meal, 5 cupfuls of 
“VIOLET” self-raising buckwheat. Cakes made 
in this way will be tender, light and excellent. 

$ * 

Fried Mush *1*4 * 

♦ § 

Mix thoroughly one pound of Albers Bros. 7 
Milling Company Co T s “PEARLS OF WHEAT” 
into two quarts of boiling water. Add a ;Pinch of 
\ salt. Boil for ten minutes, pour into a shallow 
earthen dish and allow it to get cold. Slice thinly, 
roll in a little corn meal (prepared with a tea¬ 
spoonful of sugar.) Fry a golden brown in eithett* 
butter or lard. 


— 
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The City of Seattle 


Since the geography of the world first became known, the 
fact has been generally recognized that the Pacific Northwest 
holds the key to the whole trade of the wide Pacific. Transporta¬ 
tion alone was needed to make this key useful. We now have 
that transportation in abundance, and by leaps and bounds our 
Pacific trade is growing, at a rate unparelleled in history. Sixty- 
thflee years ago* at St. Louis, Thomas H. Benton predicted the 
course this trade would follow, and his words were regarded as 
the utterances of a dreamer. His prophecy has been fulfilled. 
And today the prophecy that ultimately the site of the world’s 
commerce, of wealth and civilization, will be centered in the 
Pacific Northwest is much more likely of fulfillment than was 
Benton’s prophecy in 1844. 

Seattle occupies a unique position, being situated upon the 
shortest route of travel and transportation between the Eastern 
States and the countries of the Orient and Alaska, at the point 
where the transcontinental railroads from the East, the South and 
the Middle West, meet the ships of the world in the large and 
growing commerce of the Pacific Ocean. This fact gives her 
natural advantages possessed by no other city in the world. 

TRANSPORTATION FACILITIES. 

Located upon an arm of Puget Sound which forms an extensive 
deep-water harbor, perfectly protected from storm and accessible 
to the largest vessels afloat at all times and all stages of the tide, 
Seattle has become the American port of a number of the principal 
steamship lines operating upon the Pacific Ocean, and the home 
port of some of the greatest freight carriers of the world. It is 
also the home porjt of a, very large fleet of coastwise steamers 
which are operat^i in its trade with Alaska, Oregon and Cali¬ 
fornia. . * 

All of the transcontinental railway lines which reach ^the states 
of the Pacific Northwest have their terminals in Seattle. The 
Great* Northern and Northern Pacific systems have enlarged, and 
completed their extensive new terminals, including a commodious 
Union Passenger Station. The Canadian Pacific, Union Pacific 
and the Burlington systems reach the city over the tracks of the 
other roads. Three other transcontinental railroads are now seek¬ 
ing an entrance ^into the city, and two of them have already pur¬ 
chased terminal grounds. The Chicago, Milwaukee & St. Paul is 
now under construction. 

* 

<> 
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W. J. Kendall, Pres, and Mgr. Mill ^ East 220 

J. F. McElroy, Sec’y-Treas. Phones ] Ind.8328 

CAPITAL $50,000 

Lake Washington Mill Co. 

302 Melhorn Block 

Phones: Main 6231, Ind. 5266 

Manufacturers and Dealers in All Kinds of 

Lumber, Lath, Shingles, Mouldings, Turnings 

and Shop Work. Steamed, Kiln Dried and Sanded Finish. 

DEEIVERY TO ANY PART OF THE CITY 

Mill, 31st Ave. South and Charles St. Seattle, Wash. 

W. J. Kendall, Pres, and Mgr. Jas. F. McElroy, Sec. and Treas. 

Mill, Spokane Ave. and Montana St. 

Fauntleroy Park, Luna Park or West Seattle Cars 
Main 1647 

Montana Street Mill Company 

303 Melhorn Building, Seattle 
Phones. Main 6231; Independent 5266 
MANUFACTURERS AND DEALERS IN ALL KINDS OF 

Lumber, Lath, Shingles, Mouldings, Turnings 

Scroll and Shop Work. Steamed, Kiln Dried and Sanded Finish 

Delivery to Any Part of the City 


OFFICERS 

A. CHILBERG, President 
J. E. CHILBERG, Vice-Pres. 

PERRY POLSON, 2nd V. Pres. 

J. F. LANE, Cashier 
L H. WOOLFOLK, Asst. Cash. 

F. P. SEARLhl, Mgr. Ballard Office 


The 

Scandinavian 
American Bank 


DIRECTORS 

A. CHILBERG 
President 

R. A. BALLINGER 
Of Ballinger, Ronald, Battle &’Tennant 
Attorneys 
W. H. METSON 
Of Campbell, Metson & Campbell 
Attorneys, San Francisco 
J. E. CHILBERG 
Viee-President 
PERRY POLSON 
President Poison Implement Co. 

H. C. EWING 
Of Calhoun, Denny & Ewing 
JAFET LINDBERG 
President, Pioneer Mining Co. 


Seattle, U. S. A. 

m 
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Capital Paid Up - $500,000.00 
Surplus - - - $350,000.00 

Undivided Profits $177,151.12 









JFlour and wheat from the Western and Middle States, cotton 
from the Sougi, iron from Birmingham and Pittsburg, agricultural 
implements from Ohio, Indiana and Illinois, locomotives from 
New Jersey, lumber from the forests of Washingtan, and a thou¬ 
sand other products of our farms, mills, factories and forests come 
to this point for shipment to Australia, the Orient, Alaska, the 
South Sea Islands and the countries of Europe and Africa, while 
tea, coffee, sugar, silk, mattings, copra, spices, wool, hides, manila, 
jute and many other products of those countries come to her 
gates for distribution among the eighty-five million consumers 
of the United States. He gates swing outward to pass American 
products to all the nations of the earth; they swing inward to 
receive the products of the world, and everything that passes 
through her harbor adds something to the material welfare of the 
city. 

RESOURCES BEHIND SEATTLE. 

The City of Seattle has many great resources behind it which 
will contribute very largely to its growth, wealth and business 
prosperity in the future. 

The development of these resources has only begun, and the 
field is still largely unoccupied. Many important lines of business 
are as yet entirely open to enterprising men who wish to employ 
their energies and capital in the 1 pleasing and profitable under¬ 
taking of building a new commercial and industrial empire in the 
Great Northwest. 

The resources behind Seattle, which stand out most promi¬ 
nently, are its commercial and manufacturing interests, together 
with the agricultural, fishing and mining industries of the North¬ 
western States and Alaska, and the great lumbering industry of 
Western Washington. 

EXTENT OF RESOURCES. 

By the “Pacific Northwest,” as it is now known, is meant the 
territory formerly known and commonly spoken of as the old 
“Oregon Country.” This Ibroad domain is the only part of the 
United States acquired by right of discovery, and the only one 
which has never acknowledged any other government* 

While this country has been in the possession of the United 
States for more than a century, it was little appreciated and almost 
& entirely neglected until the coming of the present generation. It 
is only within the past twenty-five years that the real development 
of its wonderful resources has begun, and it is little more than ten 
years since the eyes of the world have been opened to the grand 
possibilities of its future developmnt. 

This is a great country. It is vast in extent, rich in resources 
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ROSLYN GOAL IS THE BEST 
FOR A HOT EVEN OVEN 


THE ROSLYN FUEL GO 

TELEPHONES ] ^d. N 199i 4 

SEATTLE, WASHINGfON 

Phone Independent 1805 Portraits, Vi^rs 





Roooms 675-680 Colman Bldg 
811 First Avenue 


SEATTLE, WASH. 


Phones: Office, Ind. 4022 
Main 3882 
Residence, West 118 


CROWN and BRIDGE WORK 


Dr. Geo. W. Bragdon 


DENTIST 

Graduate of Philadelphia Dental College 
404 Mutual Life Bldg. 

Fourth Floor 


SEATTLE 


J. B. POWLES, Pres. ESTABLISHED 1890 J. W. WATSON, Sec’y 

J. B. Powles & Co. 

INCORPORATED 

Commission and Brokerage 

in FRUITS and VEGETABLES 

Telephones \ fade^ndent eo 1 P-O. Box 24 


N. W. Cor. Western Avenue 
and Marion Street 


SEATTLE, WASH. 
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Pure Milk Dairy, Inc. 

CERTIFIED MILK 


Cream, Ice Cream, Fancy Creamery Butter 


and Ranch Eggs 


Waldorf Building, Seventh Ave. and Pike St. 


SEATTLE 


Phones: Main 2545; Ind. 4344 


New Academy of the 
Holy Names 


Conducted by the Sisters of the Holy Names of Jesus and Mary 

An Academy founded many years ago where young girls can 
have the benefit of a thorough Christian education in all the 
brandies which teach them to become useful and cultured in 
after life* This institution enjoys the privilege of being classed 
among the foremost of the educational establishments in the 
Northwest. While the Order of the Holy Names is a Catholic 
one, no distinction whatever is made in this school on account of 
creed and the institution is non-sectarian in the strictest sense of 
the word. Music a specialty. 

For particulars address Sister Superior. 


Twenty-first Ave. and Roy St. 
Capital Hill 


Seattle, Wash. 


Phone: Sunset. East 6086 


t 
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and full of promise. It has a wonderfully fertile and productive 
soil, splendid forests of valuable timber, extensive deposits of 
useful minerals, the greatest fisheries in the world, splendid rivers, 
lakes and inland seas, and the grandest mountains upon the 
American continent. 

It includes all that part of the United States lying between 
the 42nd and 49th parallels and west of .the summit of the Rocky 
Mountains, embracing the States of Washington, Oregon and Idaho 
atfd a. small part of Montana and Wyoming. In extent it is equal 
to the thirteen original States of the Union, which now support a 
population of 30,000,000. Within the boundaries of the State of 
Washington alone could be placed all of the New England States 
and room for Delaware and the District of Columbia would still 
remain. 

A comparison with some of the countries of Europe to show 
the possibilities of the future of the great Northwest is most in¬ 
teresting. England, Scotland, Wales, Ireland, Denmark, Holland 
and Belgium, with a combined area 4,000 miles less than the area 
of Washington and Oregon, have a population of more than 50,000,- 
000. Prance and Germany, each with an area just about two- 
thirds as great as the Oregon Country, support populations of 
40,000,000 and 50,000,000 respectively, while Austria-Hungary, with 
an area 10,000 square miles less than the three Northwestern 
States, contains more than 45,000,000. 

Washington and Oregon together had a population of only 
931,639 in 1900, while the Eastern and Middle States, above men¬ 
tioned, less in area, had a population of 21,231,450. Acre for acte, 
Washington is capable of supporting as great a population as any 
state on the Atlantic Coast. 

Today the population of Washington is 1,200,000. At the 
present rate of development of its natural resources, and conse¬ 
quent increase in population, it is safe to say that the State will 
contain 5,000,000 people within the next twenty-five years, and 
when that times comes more than 1,000,000 of them will be found 
in Seattle. 

SEATTLE'S OCEAN COMMERCE. 

The aggregate commerce of the port of Seattle during the 
calendar year 1907 amounted to $140,372,357, as shown by the 
report of the Harbor Master, made to the Mayor and City Council 
on January 10th, 1,908. 

This report shows that 942 vessels, with a tonnage of 1,648,119, 
entered, and 895 vessels, with a tonnage of 1,588,426, departed, 
making a total deep sea tonnage of 3,236,545 for the year. 

MANUFACTURING OPPORTUNITIES IN SEATTLE. 

Good markets, cheap raw materials, cheap fuel, cheap .power. 
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Electric Cooking 
Devices of aii Kinds 


American Savings Bank 
& Trust Go. 

Corner Second and Madison 


CAPITAL and SURPLUS $400,000.00 


4 Per Cent Interest Paid on 
Savings Deposits. 

Safe Deposit Boxes $4.00 Per 
Annum in Our Absolutely Fire 
and Burglar Proof Vault. 


OFFICERS 

J. A. MURRAY, Pres. 

MICHAEL EARLES, V-Pres. 

J. C. FORD, V-Pres. 

J. P. GLEASON, Manager 
M. M. MURRAY, Cashier 
H. WELTY, Secretary < 


Flat Irons 

Clean and Economical to 
Operate 
Always Ready 
Call and See Our Display 


The Seattle 
Electric Co. 

907 First Ave., SEATTLE 


Phones, Office Ind. 4600 
Plant, 1814 Minor Avenue 
Ind. 4267. Main 1269 

Berlin Dye Works 


Perfection in Gleaning 
and Oyiing 

tono FIRST AVENUE 
IZUO Seattle, U. S. A. 
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cheap transportation and most convenient facilities for the dis¬ 
tribution of the products of her mills apd factories,, are some of the 
advantages which have made manufacturing enterprises profitable 
in Seattle, and which will make her & great industrial center. 
Her market for lumber and fish products is the whole civilized 
world. The principal markets for her other products are the 
Eastern States, the Pacific Slope, Alaska, Mexico, Central and 
South America, the countries of the Far East, and the Philippine 
and Hawaiian Islands. 

GROWTH AND POPULATION. 

What is now the City of Seattle was at one time the home 
of several hundred Indians and the occasional meeting place of 
thousands, who were attracted to this point on account of its 
convenience and accessibility. The first white settlers came here 
in 1852, and laid out a town in 1853, which they named Seattle, 
after a friendly Indian Chief. 

During the first twenty years the growth of the City was 
slo^y, the population numbering but 1,107 in 1870. In 1880 the num¬ 
ber had increased to 3,533. 

With the advent of the first railroad in 1884 the City entered 
upon a period of prosperity, which, with the exception of a period 
of financial depression during the nineties, has continued with 
increasing volume to the present time. 

The population of Seattle at present, July 1, 1908, is 252,000. 
This includes the addition during 1907 of approximately 25,000 
people through the annexation of Ballard and other contiguous 
suburbs. 

The City owns its own water system. The water is brought 
from Cedar River, in the foothills of the Cascade Mountains, by 
gravitation, and is very soft and pure. The distance from the 
headworks to the City is a little more than forty miles, along 
more than twenty-eight miles of which the water is carried in 
wooden and steel pipes. The daily capacity of the plant is 25,- 
000,000 gallons, and the daily consumption averages about 15,000,000 
gallans. The water plant, besides furnishing the consumers with 
water at a very low price, is providing a source of revenue, which, 
after paying the operating expenses, interest and improvements, 
together with a substantial payment upon the original cost of the 
plant, leaves a handsome sum each year as a profit to the City. 
Bonds were recently voted for the construction of another pipe 
line which will more than double the present water supply. 

The City owns it electrical lighting plant, which furnishes 
light and power for municipal and other purposes. This plant was 
completed in 1905 at a cost of $650,000, including the distributing 


ft 
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Studebaker 


Carriages 

Wagons 

Automobiles 

Harness 

Robes 

Whips 



Studebaker Bros. Co., Northwest 


308 First Avenue So., Seattle, U. S. A. 


EMERALD SOAP 

MADE BY THE 

W. J. Bernard Company 

EMERALD’S the Soap that cleanses the nation, 

The purest and best that’s made in creation; 

Superfine for the Kitchen and everyone knows— 
EMERALD is the Soap to whiten soiled clothes! 

“MADE IN SEATTLE” by 


The Seattle Soap Company 


Office and Factory: 

2526 Ninth Ave. So. (Grant Street Bridge) 


Both Phones, 968 
P. O. Box 264 


Seattle, Wash. 
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station and equipment. The power is derived from the falls of 
the Cedar River, in the vicinity of the headworks of the water 
system. This plant saves a large portion of the sum heretofore 
paid for lighting purposes by the taxpayers of the City, and also 
acts as a regulator of prices charged by private concerns. 

There is a large fleet of steamers plying upon the waters of 
Puget Sound, with Seattle as their home port. These steamers 
carry freight and passengers to more than 200 adjacent cities, 
towns, villages and ports at very low rates. The local traffic 
carried on by this fleet aggregates about $‘25,000,000 per annum. 

The, public schools of Seattle rank among the very best in 
the country, and the educational system in vogue stands pre¬ 
eminent for;thoroughness and excellence. 

The University of Washington is located here, upon a beautiful 
site of 355 acres, lying between Lake Union and Lake Washington. 
The University is free to the youth of the State, and is well* 
provided with facilities for giving them a liberal education. The 
grounds have been chosen, as the site for the Alaska-Yukon-Pacific 
Expositioin, which will be held in 1909. 

The City has an excellent free Public Library, containing 
94,000 volumes at the beginning of 1908, besides a great number of 
magazines, periodicals and pamphlets. Andrew Carnegie donated 
the sum of $220,000 for the building. The City purchased a site at 
a cost of $100,000. The structure was completed and the Library 
thrown open to the public in 1906. The City has provided $79,000 
for maintenance in 1908 of the main library and its four branches, 
one of which is housed in a Carnegie building. The circulation of 
the library in 1907 was 454,000 volumes. 

There are about 265 churches and church societies in Seattle 
and the adjoining suburbs, representing a greater number of 
religious beliefs than is generally found in a City of its size. 
Almost every known denomination of the Christion religion has 
its devotees, and nearly all of them have regular organizations. 
This is owing to the fact that the population of the City is 
cosmopolitan in its character, and has representatives from almost 
every civilized country on the globe. 

There are three daily newspapers and about sixty weekly and 
monthly periodicals published in the Citq . 

There are a number of business, social, educational, literary , 
and musical clubs in the City. The. leading business men’s asso¬ 
ciations are the Seattle Chamber of Commerce, the Merchants’ 
Protective Association, the Manufacturers’ Association and the 
Northwestern Industrial Association, which is composed of repre¬ 
sentatives of the various business and commercial bodies. The 
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Phones: Sunset East 7007, Independent 4037 

Cascade Carpet Cleaning Co. 

C. K. TVEIT 

Furniture Repaired, Recovered and 
Refinished 

EXPERT FURNITURE PACKERS 

500-502 Howard Ave. North Seattle, Wash. 


leading social clubs are the Rainier Club, the University Club, the 
Seattle Athletic Club, the Golf and Country Club and the Country 
Club. 

The Puget Sound Navy Yard is located just across the Sound 
from Seattle, and its supplies are purchased here. The expendi¬ 
tures for supplies exceed $100,000 per month. It has the only 
government drydock on the Pacific Coast large enough to dock a 
battleship. Congress has made an appropriation for the con¬ 
struction of another dock, work upon which will begin in the near 
future. The yard gives employment to from 700 to 1,000 mechanics 
and is growing in importance yearly. 

Fort Lawton, a United States military post, is situated within 
the City-limits. The site embraces 605 acres, donated to the 
government by the people of Seattle, making a beautiful park 
and drill ground. The garrison now consists of four companies of 
infantry, and will be increased in the near future to a full regi¬ 
mental post of twelve companies. 

The United States Assay Office at Seattle was established July 
15, 1898, and up to December 31, 1907, had received and paid for 
gold dust to the value of $156,720,133.31. 


Catholic Supply House 

1109 C STREET, TACOMA, WASH. 

P. A, Kaufer 

| 

Leading Church Goods House on the Pacific 

Coast 

Statuary, Vestments, etc., sold to Laity for Presentation to Churches 
at Eastern Wholesale Prices. Correspondence Solicited. 
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GEO. NELSON 

President 


s&i 


J. C, SMITH 

Secretary 


W. W. BAILEY 

Treas. and Mgr, 


imLS* 


v ? px orrc 


■ ■ ■ 


yaar? & rarraca. 



WINDOWS 

STAVED COLUMNS 

ANY SIZE OR LENGTH 

BANDSAWING, TURNING 
GRILLE WORK 
ART GLASS 
PLATE GLASS 
INTERIOR FINISH 
AND STAIR WORK 

OUR SPECIALTY 

HARDWOOD MANTELS 

Estimates Furnished on Detail Work 

PHONE MAIN 1782 

Charlestown and 8th Ave. SEATTLE 
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Alaska-Yukon-Pacific Exposition 

SEATTLE, U. S. A. 

June 1st to October 15th, 1909 

The Alaska-Yukon-Pacific Exposition, which will be held dur¬ 
ing the summer of 1909, at the City of Seattle, U. S. A., on Puget 
Sound, one of the great commercial ports of the world, will be an 
important international exposition. 

A study of the plan and scope of the Exposition will give one 
a satisfactory idea of the great benefits it will confer upon the 
world at large. Included in the primary purpose of the Exposition 
are: 


FIRST. To exploit the resources and potentialities of the 
Alaska and Yukon territories in the United States and the Dominion, 
of Canada. 

- SECOND. To make known and foster the vast importance 
of the trade of the Pacific Ocean and of the countries bordering 
thereon. 

THIRD. To demonstrate the marvelous progress of Western 
America, where, within a radius of 1,000 miles of Seattle, 7,500,000 
persons live who are directly interested in making the Exposition 
the true exponent of their material wealth and developmnt. 

WILL COVER 250 ACRES. 

The Exposition will represent an expenditure of approximately 
$10,000,000, when the gates are opened on June 1, 1909. It will 
occupy 250 acres of the campus of the University of Washington, 
adjoining one of the many beautiful residence districts of Seattle, 
on the gentle slopes and terraces over-looking Puget Sound, Lake 
Washington and Lake Union. The lakes are natural fresh water 
bodies, Washington having an area of 3 8y 2 square miles, and Union 
an area of 1 1-3 square miles. They are separated from Puget 
Sound by the land upon which Seattle stands. The unsurpassed 
stretches of water-front on both lakes afford great opportunities 
for aquatic features, the like of which no other exposition ever 
possessed. 

The grounds are twenty minutes ride by electric car from the 
business center of the city, and have been pronounced by compe¬ 
tent authority as scenically the finest exposition site ever laid out. 
The snow-clad Olympic and Cascade ranges of mountains are in 
plain view from all points of the grounds. Mt. Rainier, the highest 
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G. W. STETSON, Pres. GEO, E. BRADLEY, Sec. E. H. BRETT, V-Pres. 

Stetson & Post Lumber Co. 

MANUFACTURERS OF 

Lumber, Lath, Shingles 

Doors, Windows and Blinds 

Telephone: Main 711; Ind. 711 Seattle, U. S. A. 

Newcastle Lump and Nut Coal 

is the Best for Constant Use 


Pacific Coast Coal Co. 


Sunset Exchange 99 
Independent 92 


Coal Order Clerk 


Phone Main 156 


Ind. X1322 


Seattle Seed Co. 

Seeds, Cyphers Incubators, Gold Coin Poultry Foods 
Poultry Supplies, Sprays, Etc. 


"Honest Goods at Lowest Prices” 


319 First Ave. So. 


Seattle, Wash. 


MILLIONAIRE BRAND 

f Tea 

Goods j 

l Baking Powder 

It is our desire to have everyone use and appreciate our "Millionaire Brand 
Goods.” They are the standard of excellence and all the name implies. , 

1. Generously Good. Rich and Flavory. 3. Uniform. 4. Reliable. 5. Satis¬ 
fying. You can taste the difference. For Sale Everywhere. 

Imported, Manufactured and Packed by 

The Washington Tea & Coffee Co. 

SEATTLE SPOKANE 













fountain at A. Y.'P; Exposition 
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peak in the United States proper, rises to a height of 14,526 feet, 
and Mt. Baker, another formidable peak of the Cascades, towers 
11,000 feet. 

TWELVE PALACES FOR EXHIBITS. 

Twelve large exhibit palaces will form the nucleus of the 
Exposition. Around these will cluster the State, Territorial, and 
concessions buildings, foreign pavilions, the administration group 
and smaller pseudo exhibit structures. The principal buildings will 
be arranged in an unique manner. They will be grouped around a 
central fountain basin two hundred feet in diameter. Cascade 
Court will be the main water and ornamental feature. Rainier 
Avenue divides the grounds into two approximately equal parts 
and will be on a direct line with Mt. Rainier. 

The main exhibit buildings, all of which are under construction 
or contracted for, will be: (1) United States Government; (2) 
Alaska; (3) Yukon; (4) Manufactures, Liberal Arts and Education; 
(5) Agriculture, Horticulture and Irrigation; (6) Machinery; (7) 
Forestry; (8) Fine Arts; (9) Fisheries; (10) Mines; (11) Hawaii; 
(12) Philippines. 

NATIONAL PARTICIPATION. 

The United States Government will erect a United States 
building, and separate structures for Alaska, Hawaii, the Philippine 
Islands, and the fisheries exhibit. 

FOREIGN NATIONS. 

The foreign exhibits will be confined strictly to the products 
of the countries bordering upon the Pacific Ocean, and it is the 
plan of the Exposition management, as far as practicable, to induce 
the foreign nations to erect their own buildings and install therein 
collective and competitive exhibits. The following countries are 
expected to take part: Australia, Canada, Chili, China, Colombia, 
Costa Rica, Ecuador, Formosa, Korea, French East India, German 
Colonies, Guatemala, Honduras, British India, Japan, Mexico, Dutch 
Eeast India, Nicaragua, New Zealand and Panama, Peru, Philippine 
Islands, Siam and Salvador. 

In addition to the foregoing, the United States, Great Britain, 
France, Germany, Russia and the Netherlands will be invited to 
make exhibits, representative of their interest in Pacific trade de¬ 
velopment. 

THE STATES. 

The States of the Union will participate on a large scale by 
the erection of buildings and the installation of interesting and 
comprehensive displays. 

The State of Washington has appropriated $1,000,000 for its 
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representation at the Exposition. Oregon has made provision to 
spend $100,000 and will supplement this amount at a later meeting 
of its state legislature. California has appropriated $100,000, with 
the assurance that an additional sum will be expended before the 
Exposition opens. Other states that have made preliminary ap 1 
propriations are: Pennsylvania, $75,000; Missouri, $10,000; Utah, 
$2,000; Nebraska, $15,000; New York, $75,000. 

FUNDS RAISED BY SEATTLE. 

The people of Seattle financed the Exposition by raising $650,- 
000 in a single day, something that was never done before by any 
city at any time for any purpose. The capital stock was placed at 
$500,000, but when it was put on the market on the morning of 
October 2, 1906, it was oversubscribed by the sum of $150,000. Th§ 
capital stock was increased to $800,000 all of which will be sold in 
Seattle before the Exposition opens. 

THE CLIMATE. 

Exposition visitors will experience no unpleasant weather. 
Seattle does not suffer any great extremes in heat or cold. In the 
summer the temperature rarely reaches 90 degrees, and in winter 
it never goes as low as zero. The annual mean temperature is 
51.4 degrees, ranging from 40.6 degrees in January to 64.7 degrees 
in August. The average high temperature is 74 degrees in July, 
and 70 degrees in August, and the average low temperature is 43 
degrees in December and 38 degrees in January. Th annual railfall 
averages 37,65 inches. 

LOW RAILROAD RATES. 

The transcontinental railroads will make effective low rates 
from Eastern points to the Pacific Coast covering the period of 
the Exposition. Local rates from western points to Seattle will be 
equally favorable, with stopover privileges. 

It may fairly be said that the rates the railroads will announce 
will- make it as cheap to travel to the Pacific Coast in 1909 as to 
stay at home. Many thousands of people who know the West 
only by name will have an unparalleled chance to visit the Pacific 
Coast, Alaska, British Columbia and Yukon in 1909 and view their 
innumerable scenic attractions which are not surpassed in gran¬ 
deur anywhere else in the world. 


Broadway GroceryBr^dway 

Sunset E. 108; Ind. 1346 
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ALWAYS USE 

Centennial’s Best Flour 

Guaranteed to Give Entire Satisfaction 

CENTENNIAL MILL CO. 

Phone Main 421 Seattle, Wash. 


GOLD SHIELD 

THE COFFEE THAT’S ALWAYS GOOD 


in one and two pound cans; 40 cents per pound, at all 
good grocers. The finest coffee obtainable. You can¬ 
not get the best coffee for less nor better coffee for 
more money. Roasted and packed by 

Schwabacher Bros. & Co. Inc. 


Daniel Jones & 

Co. 

REAL ESTATE 


117 Cherry St. 

Seattle 

Telephone Main 2984 



The Saratoga Liquor House 

C. HASCALL & CO., Inc. 

Imported and Domestic, Sweet and Dry Wines -Scotch, Irish and 
Kentucky Whiskies of the very best quality and absolute 
purity for family and medicinal use. 

No Imitations Handled by Us—Everything the Best 
Satisfaction Guaranteed, both as to quality and price, or Money 

Refunded. 

Phones: Ind. 1368: Sunset Main 1211 

812 Second Ave. Seattle, Wash. 
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COOKING RECIPES 


SOUPS 

GENERAL DIRECTIONS FOR MAKING SOUPS. 

Lean, juicy beef, mutton, and veal form the basis of all good 
soups; therefore it is advisable to procure those pieces which afford 
the richest succulence, and such as are fresh-killed. Stale meat 
renders soups bad, and fat is not well adapted for making them. 
The principal art in composing good rich soup is so to proportion 
the several ingrediants that the flavor of one shall not predominate 
over another, and that all the articles of which it is composed 
shall form an agreeable whole. Care must be taken that the roots 
and herbs are perfectly well cleaned, and that the water is pro¬ 
portioned to the quantity of meat and other ingrediants, allowing 
a quart of water to a pound of meat for soups, and half that quan¬ 
tity for gravies. In making soups or gravies, gentle stewing or 
simmering is absolutely necessary. It may be remarked, more¬ 
over, that a really good soup can never be made but in a well- 
closed vessel, although, perhaps, greater wholesomeness is obtain¬ 
ed by an occasional exposure to the air. Soups will, in general, 
take from four to six hours doing, and are much better prepared 
the day before they are wanted. When the soup is cold, the fat 
may be easily and completely removed; and in pouring it off, care 
must be taken not to disturb the settlings at the bottom of the 
vessel, which are so fine that they will escape through a sieve. A 
very fine hair sieve or cloth is the best strainer, and if the soup is 
strained while it is' hot, let the cloth be previously soaked in cold 
water. Clear soups must be perfectly transparent, and thickened 
soups about the consistency of cream. To obtain a really clever 
and transparent soup, it is requisite to continue skimming the 
liquor until there is not a particle of scum remaining, this being 
commenced immediately after the water is added to the meat. To 
thicken and give body to soups and gravies, potato-mucilage, 
arrowroot, bread-raspings, isinglass, flour and butter, barley, rice, 
or oatmeal are used. A piece of boiled beef pounded to a pulp, 
with a bit of butter and flour, and rubbed through a sieve, and 
gradually incorporated with the soup, will be found an excellent 
addition. When soups and gravies are kept from day to day in 
hot ‘weather, they should be warmed up every day, put into fresh- 
scalded pans or tureens, and placed in a cool larder. In tem¬ 
perate weather, every other day may be sufficient. Stock made 
from meat only keeps good longer than that boiled with vegetables, 
the latter being liable to turn the mixture sour, particularly in 
very warm weather. 


it 
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The Chas. H. Lilly Co. 


Holly Flour 

--- FOR — 7 

Bread and Cakes 


Every Sack Guaranteed 


Franklin Automobiles 


Best for Washing¬ 
ton's Roads. 

Franklins are 3 to 
l in Washington 

Inch 1917 


SEATTLE AUTOMOBILE CO., Agents 

1423-1425 Tenth Ave. SEATTLE 1422 Broadway 



ARE 


Lightest 
Strongest 
Easiest Riding- 
Most Economical 
Easiest on Tires 
Easiest on Gasoline 


Sunset E. 1213 


YOU SHOULD INVESTIGATE IT 


New Method Laundry 

D i j Sunset East 4466 
Phones: | Ind m9 

815 East Pike St. 


'Seattle, Wash. 
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Stocks for All Kinds of Soups. 


RICH, STRONG STOCK. 

Ingredients.— 3 lbs. shin of beef, 3 lbs. knuckle of veal, ^4 lb. 
lean ham, any poultry trimmings, 2 oz. butter, 3 onions, 3 carrots, 

2 turnips (the latter should be omitted in summer, lest they 
ferment), 1 head of celery, a few chopped mushrooms when ob¬ 
tainable, 1 tomato, a bunch of savory herbs, not forgetting pars¬ 
ley; 1% oz. salt, 3 lumps sugar, 12 white peppercorns, 6 cloves, 

3 small blades mace, 4 quarts water. 

Mode. —Melt the butter in a delicately clean stewpan, put in 
the ham cut thin broad slices, trimming off all its rusty fat; cut 
the beef and veal in pieces about 3 inches .square, and lay them 
on the ham; set it on the stove, and stir frequently. When the 
meat is browned, put in the beef and veal bones, the poultry trim¬ 
mings, and pour in cold water. Skim well, and occasionally add 
a little cold water, to stop its boiling, until it becomes quite clear; 
then put in the other ingredients, and simmer slowly for 5 hours. 
Strain through a very fine hair-sieve or cloth, and the stock will 
be fit for use next day. 

Time, 5 hours. 


BROWNING FOR STOCK. 

Ingredients. —2 oz powdered sugar, and a pint of water. 

Mode. —Place the sugar in a stewpan over a slow fire until it 
begins to melt, keeping it stirred with a wooden spoon until it 
becomes black, when add the water, and let it dissolve. Cork 
closely, and use a few drops when required. 

Burnt onions may also be used to give color to soup, or a piece 
of bread toasted a dark color, but not burnt, can be put into 
the cold stock, heated in it, and taken out when sufficient color 
is imparted. It must not be put into boiling stock, as in that it 
would crumble. 


Thickening for Soups 


FLOUR (BROWNED). 

Ingredients. —% lb flour. 

Mode. —Put the flour through a sieve, then spread ifcrfon a 
tin and place in a cool oven. Turn it over occasionally till it 
is all a nice dark brown; again sieve it, and when cold store it 
in bottles. 

IF 










30 


Main 3E03 Independent 912: 

orirri r niiny WHOLESALE MILK, CREAM and ICE CREAM 

Obnl ILt UnlUl THE ICE CREAM TO PLEASE 1$ THE ICE CREAM WE FREEZE 
S. STRAY, Proprietor 

Our New Plant: 1415 8th Ave. Seattle, Wash, 

TO CLARIFY STOCK. 

Ingredients.- —2 quarts of stock, 4 eggs, % lb. lean raw beef. 
Mode. —Let the stock be cold, when very carefully remove 
every speck of fat, and pour it off through a strainer, leaving 
any sediment behind. Chop the meat finely, and put it, with the 
whites of the eggs whisked, and their shells crushed, into the 
stock, adding a little flavouring if needed. Whisk the stock over 
the fire until the scum rises, when leave it to simmer very gently 
for an hour with the lid half off the pan. 

Strain very carefully through a tammy cloth laid over the 
edges of a deep pan, and when the liquid has run through lift the 
cloth lightly away without squeezing it. It may be necessary to 
strain the stock a second time, but once should be sufficient if 
these directions are followed. 


ASPARAGUS SOUP. 

Ingredients. —A bundle of asparagus (about 50 to 100 heads, 
according to size), a pint of milk, 2 tablespoonfuls each of cream, 
flour and butter, 1 pint of medium stock, seasoning of white pepper 
and salt. 

Mode. —Cut off the tips of the asparagus and put them in cold, 
water. Slice the remainder, all but the hard ends, and boil in 
water till tender, then press through a sieve. Put in the butter 
melted, the milk thickened with flour, and the cream; stir till 
boiling, then add the asparagus tips, the stock and seasoning 
and simmer for about 10 minutes, till the tips are cooked, but 
not broken. 

Serve with or without friend croutons, according to taste. 

Time, Vz hour. 

BARLEY SOUP. 

Ingredients.— 2 lbs. shin of beef, =&lb. pearl barley, 4 onions, 
4 godid'-sized potatoes, a bunch of parsley, pepper and salt, 4 quarts 
water. 

Mode. —Cut up the beef and break the bones; put it with the 
vegetables, prepared in the usual way, the barley, parsley, and 
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Phones: Sunset East 466 
Ind. L303" 

Empire 

Market 

Old Oak Shoes 
For Men 

Little Acorn Shoes 
For Boys 

at the 

Men’s 
Shoe Store 

805 First Avenue 

Colman Building: 

Agents 

Stacy, Adams & Co’s. 

$6.00 to $8.00 

Johnston & Murphy 

J. & M. Shoes 

Choice Meats 
and Poultry 

JOHN W. BOWEN, 
Proprietor 

614 BROADWAY 

Near James Street Power House 

“SPECIAL BREW” 

The Quality 

INDEPENDENT 

Press 

PILSENER BEER 

Producers of ^ 

won its favor through its 

Wedding Invitations, An¬ 

flavor. Very pure and of 

nouncements, Calling Cards, 

that mild-delicate taste. 

Reception and At Home 

A temperance beverage 
and a product of merit. 

Cards 

Steel-Die Engraving and Em¬ 

A case should be in every 

bossing for Decorating 
Correspondence 

home. 

Paper 

The Independent 

For Either Social or Business 
Purposes 

Suite 420 Epler Block, Top Block 

Brewing Co. 

SEATTLE, WASH. 

phones i “d." 58 SEATTLE 

Phone: Main 4429 
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Pictures & Framing SEATTLE ART C0> Artists ’ Materials 

1521 SECOND AVENUE 

Bring Your Marriage and Baptismal Certificates for Framing 


seasoning in the water, and simmer for 3y 2 hours. Take out 
the hones, and serve with fried croutons. 

Time, 3y 2 hours. Seasonable in winter. Sufficient for 8- 
persons. 


BEEF SOUP. 

Ingredients. —5 lbs. leg or shin beef, 2 heads celery, 5 carrots, 
3 onions, 4 turnips, 2 tomatoes, bunch of sweet herbs, 1 gallon 
water, teaspoonful salt. 

Mode.—Cut the beef into two or three pieces, lay them in 
the stewpan with the water and salt, simmer gently and remove 
the scum as it rises. Stew for about 4 hours; then add the celery, 
turnips, carrots (cut small), tomatoes, the onions sliced and 
fried, and the sweet herbs tied up in muslin. Whatever meat 
is required for table should be taken out a couple of hours before 
dinner. Strain the soup through a hairsieve. 

Time, 4^ hours. Sufficient for 12 persons. 

CELERY SOUP. 

Ingredients, —9 heads celery, 1 teaspoonful salt, nutmeg to 
taste, 1 lump sugar, y 2 pint strong stock, a pint cream, or y 2 pint 
each m£lk and cream, 2 quarts of boiling water. 

Mode.—Cut the celery into small pieces; throw into the water, 
seasoned with the nutmeg, salt and sugar. Boil till tender; pass it 
through a sieve, add the stock, and simmer for half an hour; put 
in the cream and milk, bring it to the boiling-point, and serve. 

Time, 1 hour. Seasonable in winter. Sufficient for 10 persons. 

CLEAR SOUP. 

This is made from good rich stock clarified (see recipe “To 
Clarify Stock”), and is very commonly served with tiny dice of 
savory custurd, as below, and a few brightly colored vegetables, 
cut as peas, boiled in plain water and added to the soup at the 
time of serving. 


The Dingman 

1414 Second Ave. 


Studio 

Seattle, Wash. 











J. F. Hunter 


W. W. Houghton 


Houghton & Hunter 

JEWELERS 


* \ Great Northern Railway 

Local Watch Inspectors* Northern Pacific Railway 

I Puget Sound Electric Railway 

704 First Ave. 


PHONES: 
Main 124; Ind. 1631 

Seattle, Wash. 


Frost & O’Neill 

TAILORS 

Uniforms a Specialty 
Our $25.00 Business Suits Unequalled 

Phones: Sunset, Main 2619; Ind. R930 

1205 First Ave. Seattle, Wash. 


RESIDENCE PHONES: 

W. R. Chesley; Sunset East 3779; Ind. L8380 


OFFICE PHONES; 

Sunset, Main 1330 
Independent, 840 

CHESLEY TOWBOAT CO. 

TOWING and LIGHTERAGE 

TUGS: 

Argo, Hero, Wasp, Lumberman, George T. & Ruth 

Strips fBallast and Water Furnished; Scows for Rent 

Seattle, Wash. 


Office: KING STREET DOCK 
Foot of King St. 


Chas. T, Hatfield, Pres. J. Bernhard, V-Pres. W. B. Smith, Sec. and Treas. 
Phones: Main 5814; Ind, A1781 

Hatfield-Bernhard Co* 

PAINTS, OILS, VARNISHES 

GLASS, SASH AND DOORS 

Representing HARRISON BROS. & CO. 

To P T r d , C T ,1 7/ aint H2 Second Ave. So. 

Pure Oil Colors, Varnish, Etc. __ . 

ESTABLISHED 1793 SEATTLE 













Emergency Hospital A. Y. P. Exposition 
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CUSTARD (SAVORY) FOR SOUP. 

Ingredients.—2 eggs, a teacupful of water, a small spoonful of 
water, a small spoonful of Lemico. 

Mode. —Beat the eggs and mis with the Lemico dissolved in 
water; put into a small basin and steam for about 15 to .20 
minutes. It should be well set. When cold cut it in thin slices 
and stamp out tiny fancy shapes with a cutter, or, to be more 
economical, cut it in diamonds, when none will be wasted. 

Time, 15 minutes. Sufficient for a tureen of soup. 

FAMILY SOUP. 

Ingredients.— Remains of a cold tongue, 2 lbs. shin of beef, 
any cold pieces of meat or beef-bones, 2 turnips, 2 carrots, 2 
onions, 1 parsnip, 1 head of celery, 4 quarts water, % teacupful 
rice, salt and pepper to taste. 

Mode. —Put the ingredients in a stewpan, and simmer for 
4 hours, or until the goodness is drawn from the meat. Strain 
off the soup, and let it stand to get cold. When the soup is 
wanted, skim off the fat, put in the kernels and soft parts of 
the tongue, slice in a small quantity of fresh carrot, turnip, 
and onion; stew till the vegetables are tender, and serve with 
toasted bread. 

Time, 5 hours. Seasonable at any time. Sufficient for 10 
persons. 

GREEN-CORN SOUP. 

Ingredients. —A fowl (one that is too tough for boiling or 
roasting will do), 12 ears of green corn, 4 oz. of rice a bunch 
of herbs, 2 quarts of water, pepper and salt. 

Mode. —Cut the fowl into joints, put them in a stewpan with 
the water, and boil 1^ hours. Cut the corn from the cob, add 
it to the soup, and stew for another hour. Take out the joints 
of fowl when perfectly tender, cut the meat from the bones, 
then into dice,, and add it with the parsley chopped, and the 
rice and seasoning, and boil 20 minutes. This should make a 
very thick soup, and it may be necessary to add more water. 

Time, 3 hours. Sufficient for 8 persons. Seasonable from 
July to September. 


Office Hours: 8:30 a. m. to 6 p. m. 

Sundays and Evenings by Appointment 

DR. J. J. BLACK, Dentist 

304 Pike St. Cor. Third 

Phone Main 5376 


Rooms 212, 213 and 218 
Heussy Building 


Seattle, Wash. 
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MACARONI SOUP. 

Ingredients. —3 oz. of macaroni, a piece of butter the size of 
a walnut, salt to taste, 2 quarts clear stock. 

Mode. —Throw the macaroni and butter into boiling water, 
with a pinch of salt, and simmer for an hour. When tender, 
drain and cut into thin rings or lengths, and drop it into the 
boiling, stock. Stew gently for 5 minutes, and serve grated 
Parmesan cheese with it. 

Time, % hour. * 

OX-TAIL SOUP. 

Ingredients.— 2 ox-tails, 2 slices ham, 1 oz. butter, 3 carrots, 

2 turnips, 3 onions, 1 leek, 1 head celery, 1 bunch savory herbs, 
1 bayleaf, 12 whole peppercorns, 4 cloves, a tablespoonful salt, 

3 small lumps sugar, 2 tablesp.oonfuls ketchup, V 2 glass port 
wine, 3 quarts water. 

Mode.—Cut the tails into joints; wash and put into a stewpan, 
with the butter. Put in % pint of water, and stir them over a 
sharp fire till the juices are drawn. Fill up the stewpan with 
the water; when boiling, add the salt. Skim; cut the vegetables 
in slices, add them, with the peppercorns and herbs, and simmer 
gently 4 hours, or until the tails ^are tender. ' Take them out, 
skim and strain the soup, thicken with flour, and flavor with 
ketchup and wine. Put back the tails, simmer for 5 minutes, 
and serve. 

OYSTER SOUP. 

Ingredients. —1 dozen blue-point oysters, 1 tin oysters, % 
pint of milk, a teaspoonful anchovy sauce, % pint plain white 
stock, thickening of white roux, a little white pepper. 

Mode. —Open the oysters and put the. liquor in a small pan, 
add that from the tin, and heat. In this plump4rthe fresh oysters, 
but do not let them boil, or they* will' get hard; then take them 
out. Cut up the tinned ones and rub them through a sieve, then 
add them to the liquor with the stock; next add th& milk boil¬ 
ing to this. Boil up altogether, put in the flavoring of anchovy 
and a little pepper, and thicken with the roux. Lastly, add. the 
oysters, let them just get hot through, and serve. 

Time, about 20 minutes. Seasonable, September to April. 
Sufficient for 4 persons. . 

POTATO SOUP. 

Ingredients. —4 lbs. mealy potatoes boiled or steamed very 
dry, pepper and salt, 2 quarts of medium stock. 

Mode. —Mash boiled potatoes smoothly with a fork, and 
gradually put them to the boiling stock; pass it through a sieve, 
season, and simmer for 5 minutes. Skim well, and serve with 
fried bread. 
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Third and University Phones: Main 13, Ind. 13 


Bonney-Watson Co. 

Funeral Directors 
and Embalmers 


Lady Assistant Seattle, Wash. 

Sunset, Main 223—TELEPHONES—Independent 223 

Alfred Kristoferson 

Pasteurized Milk and Cream 
and Certified Milk 

1218 First Avenue South SEATTLE, WASH. 

Phone Main 1602 

Irving & Cannon 

Merchant Tailors 

211 Columbia Street 

Boston Block Seattle, Wash. 
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FISH 


TO CHOOSE FISH. ' 

The general rules for choosing fish are these: The eyes 
should be full and bright, the flesh elastic to the touch, when 
pressejd with the finger it should rise again and not remain in¬ 
dented, the scales should not be rubbed off, the gills should be 
red. Fish to be wholesome must be perfectly fresh, and the 
young or inexperienced housekeeper must beware of that offered, 
as it sometimes very temptingly is, at a much lower price than 
it generally obtains. 

The head and shoulders of cod should be thick, the flesh 
very white, and the skin a light clear silver. 

Smelts when fresh have always a faint perfume like cu¬ 
cumber, and, like whitebait, they must be perfectly fresh, glitter¬ 
ing like silver. They will not keep. 

Salmon and turbot, on the contrary, are better for keeping 
a day or two. In the former the head and tail should be small, 
the scales very light and bright, and the flesh a deep pink. 

The flesh of soles should be a cream color. 

Lobsters and crabs should be heavy when weighed in the 
hand, and the tails of the former when pulled out should spring 
sharply back. 


TO PREPARE FISH FOR COOKING. 

Where the skin is not removed in some cases the scales 
should be rubbed off, and this should be done with an ivory paper : 
knife, as with a steel one one is liable to cut the flesh. Where 
it is very difficult to scrape off the scales they may be more 
easily removed if the fish is dipped for a moment' in boiling 
water. Fish should be scaled and skinned at a sink where the 
tap can be running over them. 

To skin a sole or other flat fish, make a slit across just 
above the tail, and run the finger round to loosen the skin, then, 
holding it with a cloth, drag off the skin from tail to head. Next 
trim fins and tail. Reverse this process with a whiting, and 
pull the skin from head to tail. 

If fish is to be fried be very careful that it is perfectly dry. 


PALMERTON-HARVEY GRAIN CO. 

Phones: Main 1426, Independent 1794 
P. O. Box 1534 


490 Arcade Annex 


Seattle, Wash. 
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ALBERT HANSEN 

Jeweler and 
Silversmith 

Expert Eyesight Specialist in Optical Department 

First Avenue and Cherry Street 


Sunset Phone, East 79 Independent Phone, 4701 


COURTNEY PLUMBING and HEATING CO. 

JOHN P. COURTNEY, MANAGER 


1606 BROADWAY SEATTLE, U. S. A. 


JAS. McGOUGH 

House, Sign and Ornamental 

PAINTING 

Paper Hanging, Decorating and Kalsomining 

Shop Fifth and Main Residence 2305 Norman St. 

Phone Main 2265 Phone East 5776 

SEATTLE, WASH. 

Sunset Main 3704 TELEPHONES Independent 1550 

FINLAY & ROBB 

Dealers and Manufacturers of 

Skylights, Cornices, Gutters, Roofing, Furnace 
Pipes and Fittings 

WHOLESALE AND RETAIL 

Sole Agents for 

The Popular Boynton, Storm King, Front Rank Furnaces and 
the Famous Mammoth Tubular Furnace for Public Buildings. 
Factory. 88 Lenora Street Offices, 2105 First Avenue 

SEATTLE, WASHINGTON 









Seattle euk-C o, Fire Department Building A. Y. P. Exposition 
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BOLCOM MILLS 

Incorporated 

MANUFACTURERS OF 

FIR AND CEDAR LUMBER 

LATH AND SHINGLES 

Ballard Station, Seattle, Wash. Ballard 141 

and after flouring it may be kept in a warm place for a little 
time before cooking. 

To egg and crumb fish, dip them first in the well-beaten egg 
(the whole of which may be used, but if economy is not an 
object the yolk alone is better), then, having put your bread¬ 
crumbs in to a large sheet of paper, and laying the fish one by 
one in this, shake the paper from side to side till a good coating 
of crumbs is obtained. Whitebait should be shaken in a cloth 
with flour. 

CLAM CHOWDER 

Ingredients.—l doz. clams, 3 oz. salt pork or bacon, 3 onions, 
1% pints milk, pepper, salt. 

Mode. —Cut the bacon or pork into small pieces, and frizzel 
for a minute or two in a stewpan, then add the onions sliced 
very thinly, the liquor from the fish, and % pint of milk. When 
the pork and onions are quite done, add the pint of milk, season¬ 
ing, and the clams. Bring to boiling-point, but do not boil or 
the clams, like oysters, will harden. Cook for about 15 minutes 
and serve hot. Clams may also be scalloped as oysters, or fried. 

Time, % hour. 

COD DRESSED IN THE NEAPOLITAN FASHION. 

ingredients.—4 lbs. of cod, 3 oz. of butter, some mushroom 
buttons preserved in oil, a bunch of sweet herbs, 2 glasses ot 
Marsala, a teacupful of Neapolitan sauce, a teacupful of cream. 

Mode. —Having cleansed the fish, cut it in slices and put ii 


Harper Method Scalp Treatment and Shampoo 

MANICURING, FACIAL MASSAGE 

RHODES BROS. BALCONY 

f 

Both Phones 'Tacoma, Wa§h. 

• » 
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in a stewpan with the butter, herbs, mushrooms, and wine. Sim-, 
mer till the same is reduced, then pour in the Neapolitan sauce. 
When the cod is done take it out and arrange it on a dish, with 
a garnish or border of macaroni stewed in stock. Stir the cream 
with the reduced stock and, when quite smooth, pour over the fish. 

Time, y 2 to % hour. Sufficient for 8 to 10 persons. Season¬ 
able from November to March. 

CRAB (DRESSED). 

Ingredients. —1 good-sized crab, 2 tablespoonfuls vinegar, 2 
ditto oil, V 2 teaspoonful made mustard; salt, white pepper, and 
cayenne to taste, a large cup of breadcrumbs. 

Mode. —Empty the shells, mix the meat with the above in¬ 
gredients, and put it in the large shell. Garnish with lobster 
coral and parsley. 

Seasonable all the year, but not so good in May, June and July. 

To Choose Crab.— The middle-sized crab is the best; and the 
crab like the lobster, should he judged by its weight; for if 
'light, it is watery. 

FISH AND OYSTER PIE. 

Ingredients. —Any remains of cold fish, such as cod or haddock, 
dozen oysters, or y 2 tin, pepper and salt, sufficient breadcrumbs, 
y 2 teaspoonful grated nutmeg, 1 teaspoonful finely chopped parsley, 
some made melted butter. 

Mode. —Clear the fish from the bones, put a layer of it in a 
pie-dish, sprinkle with pepper and salt; then a layer of bread¬ 
crumbs, oysters, nutmeg, and chopped parsley. Repeat this till 
the dish is full. Cover either with browned breadcrumbs or 
puff-paste; the latter should be cut into strips, and laid in cross¬ 
bars over the fish, with a line of paste first laid round the edge. 
Before putting on the top, pour in some made melted butter, or 
a little thin white sauce, and the oyster-liquor, and bake. 

- Time, if made of cooked fish, *4 to y 2 hour; if made of fresh 
fi^h and puff-paste, % hour. Seasonable from September to April. 

Note. —A nice little dish may be made by flaking any odd 
fish, adding a few oysters, seasoning with pepper and salt, and 
covering with mashed potatoes; ^4 to y 2 hour will bake it. 

HALIBUT STEAKS. 

Ingredients.— 3 or 4 slices of a fish, 2 eggs, crackers (here 
we should substitute breadcrumbs), lard or dripping for frying, 
salt, flour. 

Mode. —W&sh and dry the steaks, roll out the crackers into 
powder, and beat the eggs. Dredge the steaks with flour, shake 
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Frye-Bruhn Co. 

Home Cured Pork Products 
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On sale at all markets and grocers 

F. T. CROWE & COMPANY 

OFFICES: 411-415 Globe Building 

Dealers in BUILDING MATERIALS 

We handle extensive lines of materials, a few of which we name below: 

A1 sen’s German Portland Cement, Carney’s Mankato Bricklayer’s 
Cement, United States Gypsum Co. Products. Enameled Brick, 
Hollow Tile, Expanded Metal, Corrugated Bars, etc., Tocb Bros! 
Waterproofing Paints, - : R, L W-» Damp-Besisting— i( AIcyibn 
the Wonderful” Bay State Cement Coating. Hipolin—the iiaest 
enamel that is produced. 

When getting estimates have specifications call for above materials. 

SEATTLE TACOMA SPOKANE PORTLAND 

Independent A2818 TELEPHONES Sunset Main 1186 

(Lady Attendant Always Present) 

Boston Dental Parlors 

Crown and Bridge Work is Our Specialty 

1422 Second Avenue, Seattle 
Opposite Bon Marche 

M. O. SIPES, D, D. S., Manager 
Phone Main 1648, Ind. 5412 

Eyres Storage and Distributing Co. 

INCORPORATED 

Baggage Trunks Furniture Freight 

Low Rates of Insurance 

112-114 Railroad Ave. So. Seattle, Wash. 











44 


Lewis & Tucker 

Sash, Doors, Glass Westlake Ave. and Mercer St. 


over a little salt, then dip them first in the egg and then in the 
powdered crackers, and fry in plenty of hot fat. They can also 
be broiled upon a greased gridiron (seasoning them first) in the 
same manner as cod or salmon steaks, 

Time, 10 to 15 minutes. Seasonable at any time. 

LOBSTER SALAD. 

Ingredients. —1 hen lobster, lettuces, endive, small salad (what¬ 
ever, is in season), a little chopped beetroot, 2 hard-boiled eggs, 
a few slices of cucumber. For dressing, see salad dressing. 

Mode.—Wash the salad, and dry it by shaking it in a cloth. 
Cut up the lettuces and endive, pour the dressing on them; and 
lightly throw in the small salad. Mix all well together with the 
pickings from the body of the lobster; pick the meat from the 
shell, cut it up into nice square pieces; put half in the salad, 
the other half reserve for garnishing. Separate the yolks from the 
whites of 2 hard-boiled eggs, chop the whites fine, rub the yolks 
through a sieve, and afterawrds the coral from the inside. Put 
the salad lightly on a glass dish and garnish, first with a row of 
sliced cucumber, next with the pieces of lobster, then the yolks 
and whites of the eggs, coral and beetroot placed alternately. 

MACKEREL (PICKLED). 

Ingredients. —12 peppercorns, 2 bay leaves, ^ pint of vinegar, 
4 mackerel. 

Mode. —Boil the mackerel as in the recipe given, and lay 
them in a dish; to half the liquor they were boiled in add as 
much vinegar, and the above proportion of peppercorns and bay- 
leaves; boil for 10 minutes, and when cold pour it over the fish. 

Time, y 2 hour. 

OYSTER PATTIES. 

p Ingredients.-^ doz. oysters, % pint thick white sauce, 14 
pint cream, seasoning of nutmeg, cayenne, lemon-peel, , and an¬ 
chovy sauce. Puff-paste. 

Mode. —Put the oyster liquor with the beards into an enamelled 
pan with a piece of lemon-peel and flavoring of cayenne, sauce 
and nutmeg. Boil for about 10 minutes, then strain and mix 
with the cream and sauce, boiling, adding a little more seasoning 
if necessary. Cut each oyster in four pieces and steam by putting 
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E. W. ROGERS 

Photographer Denny Building, 1408 2nd Ave. 


them in a small strainer over boiling water for about a minute. 
If the patties are to be served hot the cases should be ready 
at the same time as the filling. Make them in the following 
manner: Stamp out some rounds of paste rolled very thin, with 
a fluted cutter about 3 in. in diameter, and the same number 
from the paste V 2 in. thick. Stamp the thicker ones again with 
a plain and rather smaller cutter, so as just to leave a ring. Lay 
the rings over the rounds, joining them with a little white of egg, 
fill the cavities with bread and put the small rounds on the 
top of each. When the cases are baked take out the bread, 
fill with the mixture to which the steamed oysters have been 
added, replace the rounds on the top and return for a minute 
to the oven. 

Time, 25 minutes. Seasonable from September to April- 
Sufficient for 12 patties. 

OYSTERS (SCALLOPED). 

Ingredients. —2 doz. oysters, 1 oz. butter, flour, 2 teaspoonfuls 
cream of milk; pepper and salt to taste; breadcrumbs, oiled butter. 

Mode. —Scald the oysters in their own liquor; take them 
out, beard them and strain- the liquor free from grit. Put 1 oz. 
of butter into a stewpan; when melted, dredge in sufficient flour 
to dry it up; add the stock, cream or milk, and strained liquor, 
and give one boil. Put in the oysters and seasoning; let them 
gradually heat through, but do not allow them to boil.. Have 
ready the scallop shells buttered; lay in the oysters, and as 
much of the liquid as they will hold; cover them with bread¬ 
crumbs, over which drop a little oiled butter. Brown them in 
the oven, or before the fire, and serve quickly and very hot. 

Time, altogether, % hour. Sufficient for 5 to 6 persons. 

OYSTERS (STEWED). 

Ingredients. — 2 doz. oysters, 1 oz. butter, flour, y 2 pint milk, 
cayenne and salt to taste, 1 blade pounded mace. 

Mode:— Scald the oysters in their own liquor; take them out, 
beard them, and strain; put the butter into a stewpan, dredge in 
sufficient flour to dry it up, add the oyster liquor and mace, and 
stir it over a sharp fire with a wooden spoon; when it comes 
to a boil, add the mills, oysters, and seasoning. Simmer for 1 
or 2 minutes, but not longer, or the oysters would harden. Serve 
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on a hot dish, and garnish with croutons or toasted sippets of 
bread. A small piece of lemon-peel boiled with the oyster-liquor, 
and taken out before the milk is added, will be found an im¬ 
provement. 

Time, altogether, 15 minutes. Seasonable from September 
to April. Sufficient for 6 persons. 

SALMON (BOILED). 

Ingredients.—6 oz. salt to each gallon of water; sufficient 
water to. cover the fish. 

Mode. —Scale and Clean the fish, and be particular that no 
blood is left inside; lay it in the fish-kettle with sufficient boiling 
water to cover, adding salt as above. Bring it quickly to a 
boil, take off the scum, and let it simmer till the fish is done, 
which will be when the meat separates easily from the bone. Drain 
it, and if not wanted for a few minutes, keep it warm by means 
of warm cloths laid over it. Serve on hot napkin, garnish with 
cut lemon and parsley, and send Tartare or Dutch sauce, or plain 
melted butter to table with it. A dish of dressed cucumber usually / 
accompanies this fish. 

Time, 8 minutes to each lb. for large thick salmon; 6 minutes 
for thin fish. Seasonable from April to August. Sufficient, y 2 lb., 
or rather less, for each person. 

To Choose Salmon. —The belly should be firm and thick, which 
may readily be ascertained by feeling it with the thumb and 
finger. The circumstance of this fish having red gills is not at all 
to be relied on, as this quality can be easily given them by art. 

SALMON CUTLETS. 

Ingredients.—2 slices of salmon, butter. 

Mode. —Cut the slices 1 inch thick, season with pepper and 
salt; butter a sheet of white paper, lay each slice on a separate 
piece, with the ends twisted; broil gently over a clear fire, and 
serve with anchovy, caper, or any piquant sauce. 

Tfime, 5 to 10 minutes. Seasonable in summer. Sufficient for 
4 persons. 

SALMON (MAYONNAISE OF). 

♦ Ingredients.— 2 lbs. cold boiled salmon, 2 lettuces, some small 
salad, a little beetroot, a very little oil and vinegar, rather less 
than V 2 pint mayonnaise sauce, hard-boiled eggs. . 

Mode. —Clean and dry the lettuces and take the outer leaves 
dipped in oil and vinegar to lay on the dish as a foundation. 
On this lay a ring'of cutlets cut from the salmon and well masked 
with the sauce. Round these and in the centre put the salad, cut 
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The Art of Heating Water 

started long before the flood and has 
progressed through many different 
ways and devices down through the 
centuries. The ancient Romans had 
relatively handy water heaters, and 
since then coils, pipes and return 
bends have very well served many 
generations. But today our modern 
w~ater heating outfits supply the av¬ 
erage home better than the most 
elaborate palaces were provided a 
century ago. 

Estimates and Information Promptly Furnished 
for Heating Colleges, Churches, Hospitals, Res¬ 
idences and all other kinds of Public Buildings 
and Private Dwellings, by Either Hot Water or 
Steam. 

References: 

Holy Angels Academy, Ballard, Wn. 
Academy of the Holy Names, Seattle 
Visitation Academy, Tacoma. Wn. 
Church of the ImmaculateConception 
Providence Hospital, Everett, Wn. 
Rev. Father F. X. Prefontaine 
Rev. Father Gustave Achtergael, 
residence, Ballard, Wn. 

Rev. Father James O’Brien, resi¬ 
dence. Georgetown, Wash. 

S. E. BROWN & GO. 

1527 Third Ave., Seattle, Wn. 


Ind. 4759 PHONES Main 5608 
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Let us quote you prices. 


1614 Second Avenue 
Washington Annex 


M. O. CARTON 
Proprietor 


Seattle, Washington 
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up and arranged nicely, then pour over the remainder of the sauce 
and garnish with the eggs cut-up, beetroot, or any* other pretty 
garnish. 

Seasonable in spring and summer. Sufficient for 8 persona 

SCALLOPS (FRIED). 

Ingredients.—Scallops, egg, and breadcrumbs; pepper and salt, 
sprig of minced parsley, flour, spoonful of lemon pickle. 

Mode.—Take out the scallops, trim them and divide each into 
4 pieces, cover with egg and crumbs, season with pepper, saU, 
and parsley, and fry. Pour a little water into the pan to make 
gravy, thicken with the ffiour, and season with pepper and salt, 
adding the lemon pickle. Pour this over the scallops and serve. 

Time, hour. 

SMELTS (BAKED). 

Ingredients.*—12 smelts, bread crumbs, ^4 lb. fresh butter, 2 
"blades pounded mace; salt and cayenne to taste. 

Mode.—Wash and dry the fish thoroughly in a cloth, and 
arrange in a flat baking-dish. Cover with fine breadcrumbs, and 
place little pieces of butter all over them. Season and bake for 
19 minutes. Before serving, add a squeeze of lemon-juice, and 
garnish with fried parsley and cut lemon. 

Time, % hour. Seasonable from October to May. Sufficient 
for 6 persons. 

To Choose Smelts.—When good this fish is of a fine silvery 
appearance, and when alive their backs are of a dark brown shade, 
which, after death, fades to a light fawn. They ought to have a 
refreshing fragrance, resembling that of a cucumber. 

SMELTS (FRIED). 

Ingredients.. .Egg and breadcrumbs, a little flour, boiling lard. 

Mode.—Smelts should be very fresh, and not washed more 
tham is necessary to clean them. Dry them in a cloth, lightly 
flour, dip them in egg, sprinkle with very fine breadcrumbs. Fry 
of a nice pale brown in boiling lard, and be careful not to take off 
the light roughness of the crumbs. Dry before the fire on a 
drainer, and serve with plain melted butter. This fish is often 
used as a garnish. 

Time, 5 minutes. Seasonable from October to May. 

TROUT (FRIED). 

Ingredients.—A large trout, a few breadcrumbs, a little butter, 
a few truffles and mushrooms (if obtainable), a teaspoonful of 
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thyme, parsley and chervil, minced finely. For the stock—a pint 
of white wine vinegar, a quart of water, a small head of celery, 2 
bayleaves, 1 oz. butter, a bouquet of herbs, some white wine. 

Mode.— Slice the vegetables for the stock and put them in a 
stewpan with the other ingredients over a strong fire. The stock 
should be reduced in this manner and as it diminishes add Z 
glasses of wine % glass at a time, then strain and set aside to 
cool. Stuff the trout with the herbs, truffles, and mushrooms, 
chopped and made into a forcemeat with the breadcrumbs and 
butter, tie up the head, and simmer in the stock for 15 minutes. 
Take out the fish, drain it, roll in egg and breadcrumbs, fry a nice- 
brown, and serve with tomato sauce or some of the stock. 

Time, V 2 hour. Sufficient for 4 persons. Seasonable from May 
to September. 

FORCEMEAT. 

Forcemeat and stuffing to be pleasant additions to the dishes 
they are intended for should be very carefully made. The suet 
should be finely chopped, the breadcrumbs equally finely grated,, 
the eggs well beaten, etc., etc., and the whole thoroughly blended, 
with judicious seasoning. Forcemeat balls should be well flavored 
as they lose a little in process of cooking, and should be firm 
enough to fry without fear of breaking. 

FORCEMEAT FOR FISH. 

Ingredients. —A cupful of breadcrumbs, y 2 doz. oysters, or IS 
tinned ones, a teaspoonful minced herbs, 2 oz. of suet, pounded 
ipace and pepper to taste, a dessertspoonful of anchovy sauce, a 
little milk, 1 large egg. 

Mode. —Mince the oysters and chop the suet finely, then thor¬ 
oughly mix all the ingredients, seasoning to taste, and blending 
with the egg beaten and a little milk. Put the forcemeat, thus 
made in a small stewpan, stir till it thickens, when it is ready 
for use. 

Veal forcemeat is often used for fish such as fresh haddock 
and others. 

Time, 5 minutes to stir over the fire. Sufficient for good sized 
fish. Seasonable at any time. 

FORCEMEAT FOR GAME PIES, ETC. 

Ingredients. —A teacupful of breadcrumbs, 2 oz. each of cooked 
calf's liver and bacon, y 2 doz. mushrooms (if obtainable), a tea¬ 
spoonful of minced parsley and other herbs, y 2 teaspoonful grated 
lemon-rind, seasoning of pepper and salt, an egg. 

Mode. —Mince very finely the liver and bacon, then pound to 
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gether. Add the breadcrumbs, the mushrooms chopped, and the 
seasoning, and blend all with the egg, beaten. 

Time, 15 minutes to cook the liver. Sufficient for a pie. Sea¬ 
sonable for game pies in autumn or winter. 

FORCEMEAT FOR VEAL, TURKEYS, FOWLS, HARE, ETC. 

Ingredients.— 2 oz. ham or lean bacon, % lb. suet, the rind of 
Vz a lemon, 1 teaspoonful minoed parsley, 1 teaspoonful minced 
sweet herbs; salt, cayenne, and pounded mace to taste; 6 oz. 
breadcrumbs, 2 eggs. 

Mode.— Shred the ham or bacon, chop the suet, lemon-peel, 
and herbs, taking care that all be very finely minced; season with 
salt, cayenne, and mace, and blend all thoroughly together with 
the breadcrumbs before wetting. Now beat and strain the eggs; 
work these up with the other ingredients, and the forcemeat will 
be ready. When made into balls, fry of a nice brown in boiling 
lard, or put them on a tin and bake for half hour in a moderate 
oven. No one flavor should predominate greatly, and the forcemeat 
should be of sufficient body to cut with a knife, and yet not dry 
and heavy. For very delicate forcemeat, pound the ingredients to¬ 
gether before binding with the egg; but, for ordinary cooking, 
mincing very finely answers the purpose. 

Sufficient for a turkey, a moderate-sized fillet of veal, or a hare. 

BROWNING AND THICKENING FOR GRAVIES. 

The browning for soups (which see) answers equally well for 
sauces and gravies; but where they can be made to look brown 
by using ketchup, wine, browned flour, tomatoes, or any color 
sauce, it is far preferable. When no browning is at hand, and the 
color of the gravy is to be heightened, dissolve a lump of sugar 
in an iron spoon over a sharp fire, and drop it into the sauce or 
gravy quite hot. Care must be taken not to put in too much, as it 
would impart a very disagreeable flavor. 

BROWN GRAVY. 

Ingredients. —2 oz. butter, 2 large onions, 2 lbs. shin of beef, 

2 small slices lean bacon (if at hand), salt and whole pepper to 
taste, 3' cloves, 2 quarts water. For thickening, 2 oz. butter, 3 oz. 
flour. 

Mode. —Put the butter into a stewpan; set this on the fire, 
throw in the onions, cut in rings, and fry them a light brown; add 
the beef and bacon, cut into small square pieces; season, and pour 
in a teacupful of water; let it boil for about 10 minutes, or until of 
a nice brown color, occasionally stirring. Fill up with water in the 
above proportion; let it boil up, when draw it to the side of the 
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fire to simmer gently for IV 2 tours; strain, and when cold, take 
off the fat. In thickening this gravy, melt 3 oz. of butter in a 
stewpan, add 2 oz. of flour, and stir till of a light-brown color; 
when cold, add it to the strained gravy, and boil up quickly. This 
thickening may be made in larger quantities, and kept in a stone 
jar for use when wanted. 

Time, altogether 2 hours. 

GRAVY FOR FISH. 

Ingredients. —A cupful of fish stock (if at hand), or water, a 
teaspoonful or rather more of white or brown roux, a dessert¬ 
spoonful each vinegar and ketchup, salt and pepper. 

Mode.—If for baked fish, when the fish is done, take it out of 
the tin and make the gravy in it in the usual way, adding the in¬ 
gredients named to the gravy that has run from the fish, then 
boiling it up over the fire and straining it into the dish. If for 
boiled fish use the same ingredients, with sufficient liquor in which 
the fish was boiled. 

Time, 3 minutes to boil. Sufficient for medium-sized dish. 

SAUCES. 

There is no more important branch of the culinary art than 
the making of sauces, not only to render them pleasant in flavor, 
but pleasant to regard. In many cases the sauce governs the dish. 
A simple serving of fish, for example, will take its various names, 
and be subservient to, the sauces with which it is accompanied 
to table, and the same may be said of many entrees of fish and 
game. In ether cases the sauce has to be, not a contrast, but in 
harmony with whatever it be served. In both cases, however, 
the same care and art is needed, and every sauce should have a 
character of its own. 

All sauces intended for masking such things as cutlets and 
fish should be made of sufficient consistency, this applying particu¬ 
larly to such as mayonnaise. Where eggs are used in hot sauces 
they must not be allowed to boil. Hot sauces cannot be served too 
hot, nor cold ones too cold. 

Where'many sauces have to be made, proper utensils for their 
making, must find a place. Copper, enamelled iron, and fireproof 
china pahs are constantly needed, and tammy cloths are indispensa¬ 
ble, while a bain marie is of the greatest service. 

APPLE SAUCE FOR GEESE, PORK, ETC. 

Ingredients. —6 good-sized apples, sifted sugar to taste, a piece 
of butter the size of a walnut, water. 

Mode.-^Pare, core, and quarter the apples; throw them into 
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cold water to preserve their whiteness. Put them in a saucepan 
with sufficient water to moisten, and boil till soft enough to pulp. 
Beat them up, adding sugar and a small piece of butter. 

Time, about % hour. Sufficient, this quantity, for a goose or 
couple of ducks. Seasonable from August to March. 

CELERY SAUCE. 

Ingredients.—2 heads of celery, % pint of melted butter, made 
with milk, a blade of mace, pepper and salt. 

Mode.—Having washed the celery, boil it in salted water till 
tender, then cut it in small pieces and add it to the melted butter 
with the pounded mace and the seasoning, and simmer for a few 
minutes. 

Time, y 2 hour. 

CRANBERRY SAUCE. 

Ingredients.—A quart of cranberries, y 2 pint of water, white 
sugar to taste. 

Mode.—Having washed and picked the cranberries carefully, 
put them in a lined saucepan with the sugar and enough water to 
cover them. Let them stew very slowly for an hour or more, till 
reduced to a pulp, stirring them often. Take them oft the fire and 
put in a wetted mold or small jars to cool. Serve in a small giass 
dish with roast turkey, ducks, or game, as we serve currant jelly 
with hare or mutton. 

Time, about an hour. Seasonable from October to March. 

DUTCH SAUCE. 

Ingredients.—2 oz. butter, 2 tablespoonfuls vinegar, 4 of water, 
yolks of 2 eggs, juice of % a lemon, a little flour. 

Mode.—Put all the ingredients except the lemon-juice into a 
small stewpan, and stir over the fire till the sauce is sufficiently 
thick. It must not boil or it will curdle. 

Time, about 10 minutes. 

EGG SAUCE FOR SALT FISH. 

Ingredients.—4 eggs, y 2 pint melted butter; when liked a very 
little lemon-juice. 

Mode.—Boil the eggs about 20 minutes, and put them into cold 
water for y 2 hour. Strip off the shells, chop the eggs into small 
pieces, not, however, too fine. Make the melted butter and, when 
boiling, stir in the eggs; and serve very hot. Lemon-juice may be 
added at pleasure. 

Time, 20 minutes to boil the eggs. Sufficient for 3 or 4 lbs. 
of fish. 
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North 482, Ind. Green 496 


Office Phones: 

Main 3253. Ind. 2978 


L. LARSEN 


FREMONT TRANSFER 
AND STORAGE 

FURNITURE AND PIANO MOVING AND GENERAL EXPRESS 


Residence 

3801 Woodlawn Ave. 
Fremont Wash. 


120 PIKE STREET 

SEATTLE, WASH. 


Webster & Stevens 

Commercial Photographers 

Amateur Finishing, Bromide Enlarging, Copying Lantern Slides 
PHONES: MAIN 3743, IND. 3891 

436 Arcade Annex Seattle, Wash. 

BUY YOUR GROCERIES OF THE 

ENTERPRISE GROCERY COMPANY 

E. JABL.ONSKI, Proprietor 

Coffee, Tea, Better and Eggs 

ALWAYS RELIABLE 

Phones: Main 4245 2015 First Ave. 
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HOLLANDAISE SAUCE. 

Ingredients.— A small cupful of bechamel, the juice of y z 
lemon, coloring of parsley-green, salt, cayenne. 

Mode, Bring the bechamel to the boil, and let It just simmer. 
Add the seasoning and coloring* and the moment 'before serving, 
the lemon*juice. 

Note.—The coloring is procured by pounding parsley till the 
juice is extracted. 

HORSERADISH SAUCE (COLD), FOR FISH. 

Ingredients.—2 tablespoonfuls horseradish finely grated, 1 of 
vinegar* y% pint cream.* a tablespoonful castor sugar,- a saltspoon- 
ful each salt and made mustard. 

Mode.—Whisk the cream stiff, add the horseradish, then the 
other ingredients, and mix well together. 

LEMON SAUCE FOR SWEET PUDDINGS. 

Ingredients.— The rind and juice of 1 lemon, 1 tablespoonful 
flour, 1 oz. butter, 1 large wineglassful sherry, 1 wineglassful 
water, sugar to taste, the yolks of 4 eggs. 

Mode. Rub the rind of the lemon on to some lumps of sugar; 
squeeze out the juice, and strain it; put the butter and flour into 
a saucepan; stir them over the fire, and when of a pale brown, 
add the wine, water, and strained lemon-juice. Crush the lumps 
of sugar that were rubbed on the lemon; stir these into the 
sauce, which should be very sweet. When well mixed and the 
sugar melted, put in the beaten yolks of 4 eggs; keep stirring: 
the sauce until it thickens, when serve. Do not allow it to boil, 
or it will be entirely spoiled. 

Time, altogether 15 minutes. Sufficient for 7 or 8 persons. 

MAITRE D’HOTEL SAUCE (HOT), TO SERVE WITH CALF'S 

HEAD. 

Ingredients. —1 slice minced ham, a few poultry trimmings or 
a little veal, 2 shallots, 1 clove garlic, 1 bay-leaf, % pint water, 

2 oz. butter, 1 dessertspoonful flour, 1 heaped tablespoonful chop¬ 
ped parsley, salt, pepper, and cayenne to taste, the juice of y z 
large lemon, ^4 teaspoonful sugar. 

Mode.—Put at the bottom of a stewpan the minced ham, and 
over it the poultry trimmings or veal, with the shallots, garlic, and 
bay-leaf. Pour in the water, and simmer gently for 1 hour (or 
until the liquor is reduced to % pint). Strain this gravy, put it in 
another saucepan, make a thickening of the butter and flour, and 
stir it to the gravy over a clear fire, care being taken that the 

* 
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Phone: Independent L 3054 

HANS PEDERSON 

GENERAL CONTRACTOR 

BUILDING, GRADING, CEMENT WORK, PAVING, 
PLASTERING 

Residence: 501 Fairview Avenue 

1224 Alaska Building SEATTLE, WASH. 


butter does not float on the surface. Skim well, add the re¬ 
maining ingredients, let the sauce gradually heat, but not boil. 
If intended for an entree, make it of sufficient thickness to adhere 
to what it is intended to cover. 

Time, 1*4 hours. Sufficient for rewarming the remains of *4 
calf s head, or a small dish of cold flaked turbot, cod, etc. 

MAYONNAISE SAUCE (FOR COLD CHICKEN, SALMON, ETC.). 

Ingredients.—The yolks of 2 eggs, .6 tablespoonfuls of salad 
oil, 2 tablespoonfuls vinegar, salt and white pepper to taste, 3 
tablespoonfuls cream. 

Mode.—Put the yolks of the eggs into a basin with seasoning 
of pepper and salt; have ready the above quantities of oil and 
vinegar in separate vessels; add them very gradually to the eggs; 
continue stirring and rubbing the mixture with a wooden spoon. 
It cannot be stirred too frequently, and it should be made in a 
very cool place, or if ice is at hand, it should be mixed over it. 
When the vinegar and oil are well incorporated with the eggs, 
add the cream, stirring all the time, and it will be ready for use. 

For a fish mayonnaise, this sauce may be colored with lobster 
spawn pounded, and for poultry or meat, a little parsley juice may 
be used. Cucumber, tarragon, or any other flavored vinegar may 
be substituted for plain. 


Sunset Main 1796 BOTH PHONES Independent 2314 

American Market 

SONNICHSER & WESLEY, Props. 

FRESH AND CURED MEATS 

503 Yesler Way 


Satisfaction Guaranteed 


Prompt Delivery 
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MELTED BUTTER MADE WITH MILK. 

Ingredients.—1 teaspoonful flour, 2 oz. butter, y 2 pint milk, a 
few grains of salt. 

Mode.—Mix the butter and flour smoothly together on a plate; 
put it into a lined saucepan, and pour in the milk. Keep stirring 
it one way over a sharp fire; let it boil quickly for a minute or 
two, and it is ready to serve. This is a very good foundation for 
onion, lobster or oyster sauce; using milk instead of water makes 
the preparation- look more delicate. 

Time, altogether, 10 minutes. 

Note.—The French, in fact the real “melted butter,” is simply 
butter melted and flavored with lemon-juice. 

MINT SAUCE (TO SERVE WITH ROAST LAMB). 

Ingredients.—4 dessertspoonfuls chopped mint, 2 dessertspoon¬ 
fuls pounded white sugar, % pint vinegar. 

Mode.—Wash the mint, which should be young and fresh- 
gathered, free from grit; pick the leaves from the stalks, mince 
them very fine, and put into a tureen; add the sugar and vinegar, 
and stir till the former is dissolved. This sauce is better by being 
made 2 or 3 hours before wanted for table. By many persons, the 
above proportion of sugar would not be considered sufficient. 

Sufficient to serve with a middling-sized joint of lamb. 

Note.—Where green mint is not obtainable, mint vinegar may 
be substituted for it, or dried mint may be used. 

MUSHROOM SAUCE (BROWN). 

Ingredients.— y 2 pint button mushrooms, or large mushrooms 
cut into pieces, y 2 pint good beef gravy, tablespoonful ketchup, 
thickening of butter and flour. 

Mode.—Put the gravy into a saucepan, thicken it, and stir over, 
the fire until it boils. Wipe the mushrooms clean, cutting off the 
stalks; put them into the gravy, simmer gently for about 10 min¬ 
utes, then add the ketchup and serve. 

Time, rather more than 10 minutes. Seasonable from August 
to October. 

MUSTARD SAUCE. 

Ingredients.—2 oz. butter, a dessertspoonful brown roux, the 
same of mustard, about y 2 wineglassful vinegar, salt. 

Mode.—Put the flour, mustard, and butter together, adding a 
pinch of salt in a saucepan with a wineglass of boiling water, 
simmer for a few minutes, then add the vinegar. 

Time, 6 minutes. 
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OYSTER SAUCE (TO SERVE WITH FISH, BOILED 
POULTRY, ETC.) 

Ingredients. —2 dozen oysters, y% pint melted butter, made 
with milk. 

Mode.—Open the oysters carefully, and save the liquor; strain, 
into a clean saucepan (a lined one is best); put in the oysters* 
and let them just come to the boiling-point. Take them off the 
fire immediately, and put the whole into a basin. Strain off the 
liquor, mix with it sufficient milk to make % pint altogether, and 
follow the directions for making melted butter. When the melted 
butter is ready and very smooth, put in the oysters, .previously- 
bearded, if you wish the same to be really nice. Set it by the 
side of the fire to get thoroughly hot, but do not allow it to boil, 
or the oysters will immediately harden. Using cream instead of 
milk makes this sauce extremely delicious. 

Sufficient for 6 persons. Seasonable from September to 
April. Tinned oysters may be used for this sauce. 

SALAD DRESSING. 

Ingredients. —1 teaspoonful mixed mustard, 1 teaspoonful 
pounded sugar, 2 tablespoonfuls salad oil, 4 tablespoonfuls milk, 
2 tablespoonfuls vinegar, cayenne and salt to taste. 

M ode. —Put the mixed mustard into a salad-bowl with the 
sugar, add the oil drop by drop, and carefully mix them well tor 
gether. Proceed in this manner with the milk and vinegar, which 
must be added very gradually, or the sauce will curdle. Put in 
the seasoning. This dressing will be found very delicious with 
crab, or cold fried fish (the latter cut into dice), as well as with 
salads. In mixing salad dressings, the ingredients cannot be added 
too gradually, or stirred too much. 

Sufficient for a small salad. 

This recipe can be confidently recommended. It was sup¬ 
plied by a lady noted for her salads. 

SHRIMP SAUCE (FOR VARIOUS KINDS OF FISH). 

I ng red i e nts. —One-third pint melted butter, ^4 pint pickled 
shrimps, cayenne to taste. 

Mode. —Make the melted butter very smoothly by recipe; 
shell the shrimps (sufficient to make pint when picked), and 
put them into the butter; season with cayenne, and let the sauce 
just simmer. A teaspoonful of anchovy sauce may be added. 

BEEF, FILLET OF (LARDED). 

About 4 lbs. inside fillet of the sirloin, 1 onion, a small bunch 
parsley, salt and pepper to taste, sufficient vinegar to cover the 
meat, glaze, Spanish sauce. 
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STORAGE 

BONDED AND FREE 

United Warehouse Co. 

SEATTLE, WASH. 

Operating 

Readman, Washington Cold Storage, Oriental 
and Occidental Warehouses 

Oriental Dock, 404 Feet Long, 32 Feet Water at Low Tide 

Merchandise of all kinds stored and distributed. Negotiable 
warehouse receipts issued, acceptable to banks as collateral. 
Furniture and household goods handled wtth care. Railroad 
trackage connections with all railroads entering the city. 
Butter, eggs, cheese, meat, poultry, fish, etc. stored at lowest 
rates. Fish freezing. 


Ind. 928—PHONES-Main 3043 

City Messenger & Delivery Co. 
McDonald & Wilson Transfer Co. 

Delivery Wagons, Baggage, Express and Furniture 
Moved and Stored. Quick Service. 

Angus McDonald 1329 THIRD AVENUE 

C. J. Wilson Seattle 


WM. M. HEIN THOS. O’NEIL 

Phone Ind, A 3739 Res. Phone Main 5176 


W. M. HEIN & CO. 


STEAM AND HOT WATER HEATING 
PLUMBING 


Gas Fitting 94 Virginia Street 

Jobbing a Specialty SEATTLE 


Work Guaranteed to Give Satisfaction Fine Watch and Clock Repairing 

FRANK L. HOWE 


WATCHMAKER AND JEWELER 


For Nine Years With 
American Waltham Watch Co. 

Phone L 3884 


2025 First Avenue 
Seattle 

















Metallurgy Building, A. Y. P. Exposition 
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Round the World Trips 

Every 45 days from Seattle, going via South America 
and Cape Horn, returning via Suez and the Orient. 

Chargeurs Reunes (French Steamship Line) 

For rates, etc. apply to 

COOK & CO., Inc. 

Pier 14 Seattle, Wash. 


Mode.—Lard the beef with bacon, and put into the pan with 
sufficient vinegar to cover it, with an onion sliced, parsley and 
seasoning, and let it remain in this pickle 12 hours. Roast it be¬ 
fore a clear fire 1^4 hours, and when done glaze it. Pour some 
Spanish sauce round the beef, and the remainder serve in a 
tureen. It may be garnished with Spanish onions boiled and 
glazed. 

Time, 1^4 hours. Sufficient for 8 persons. 

BEEF, RIBS OF (BAKED OR ROASTED). 

Ingredients.—Beef, a little salt. 

Mode.—The fore-rib is the primest roasting piece, but the 
middle rib is the most economical. Let the meat be well hung; 
out off the thin ends of the bones, which should he salted for a 
few days, and boiled. Put the meat down to a clear fire, or in a 
good oven, with some clean dripping and a little water in the pan; 
dredge the joint with a little flour, and keep basting the whole 
time it is cooking. Sprinkle fine salt over it (this must never be 
done until the joint is dished, as it draws the juices from the 
meat); pour the dripping from the pan, put in a little boiling 
water slightly salted, and strain the gravy over the meat. Gar¬ 
nish with tufts of scraped horseradish, and send horseradish sauce 
to table with it. A Yorkshire pudding will be found a very agree¬ 
able addition. 

Time, 10 lbs. of beef, 2% hours; 14 to 16 lbs., from 3^4 to 4 
hours. Sufficient, a joint of 10 lbs. for 8 to 10 persons. 

BEEF, SIRLOIN OF (ROAST). 

Ingredients. —Beef, a, little salt. 

Mode.—See that the fire is well made up about % hour before 
it is required, so that when the joint is put down it is clear and 
bright. Chooge a nice sirloin, not exceeding 16 lbs., or the outside 
will be too much done, whilst the inside will not be done enough. 

m 

* 
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Seattle’s Musical Center 

It’s better to buy your Piano, Organ, Talking Machine or Musi¬ 
cal Instrument of the Pioneer Piano House than to wish you had. 
Terms if you desire. 

D. S. JOHNSTON CO. 

Oldest and Largest Dealers 

Johnston Co. Building SEATTLE Third and University 


Hook it on to the jack firmly, dredge slightly with flour, and place 
it near the fire at first, as directed in the preceding recipe. Then 
draw it to a distance, and keep hasting until the meat is done. 
Sprinkle a small quantity of salt over it, empty the dripping-pan 
of all the dripping, pour in some boiling water slightly salted, 
stir it about, and strain over the meat. Garnish with tufts of 
horseradish, and send horseradish J sauce and Yorkshire pudding 
to table with it. 

Time, a sirloin of 10 lbs. 2y 2 hours; 14 to 16 lbs., about 4 or 
4^ hours. Sufficient, a joint of 10 lbs. for 10 or 12 persons. 

The rump, round, and other pieces of beef are roasted in the 
same manner, allowing for solid joints *4 hour to every lb. This 
joint may be baked in a good oven. 

BEEF, SPICED (TO SERVE COLD). 

Ingredients. —14 lbs. thick flank or rump beef, y 2 lb. coarse 
sugar, 1 oz. of pounded saltpetre, % lb. pounded allspice, 1 lb., com¬ 
mon salt. 

Mode—Rub the sugar well into the beef and let it lie for 12 
hours, then rub the saltpetre and allspice over the meat, let it re¬ 
main for another 12 hours, and then rub in the salt. Turn daily 
in the liquor for a fortnight, soak for a few hours in water, dry 
with a cloth, cover with a coarse paste, put a little water at the 
bottom of the pan, and bake in a moderate oven for 4 hours. If 
it is not covered with a paste, be careful to put the beef into a 
deep vessel, and cover with a plate, or it will be too crisp. While 
the meat is in the oven it should be turned over once or twice. 

BULLOCK’S HEART (BAKED). 

Ingredients.—1 heart, stuffing of veal forcemeat. 

Mode. —Put the heart into warm water to soak for 2 hours; 
then wipe it well with a cloth, and, after cutting off the lobes, 
stuff the inside with a highly seasoned forcemeat. Fasten it in by 
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M. A. CAINE, President A. R. GARDNER, Sec. and Treas. 

W. E. GRIMSHAW, V-Pres. and Gen. Mgr. 

CAINE, GRIMSHAW CO. 

Wholesale and Retail Dealers in All Building Material 

Cement, Lime, Plaster, Sand and Gravel 

Agents for 

Superior Portland Cement 

Docks. Bunkers and Warehouses 

Offices, 202 Pioneer Building Piers 9 and 10. Foot of Virginia Street 

Telephones: Main594; Ind. 5550 Dock Phones: Main 2480. Ind. 1204 


Goodyear Raincoat Co., Inc. 

Phone Ind. 5426 

Cor. First Ave. and Madison Street 

Rain Coats and Cravenettes 

FOR 

MEN and WOMEN 

Direct from Manufacturer to You at a Large Saving 


MUELLER’S 

Fine Millinery 


524 Broadway 

Near James St. 


Phone East 273 


SEATTLE 



ALnSU ML AMSEK 


Beauty Parlors 

Manicuring 

Hairdressing 

Superfluous Hair, Moles and Other 
Blemishes Removed by 
Electrolysis 

1331 First Ave. Seattle, Wash. 
Phone Ind. L 2731 
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means of a needle and coarse thread; tie the heart up in paper, 
and set it in a good oven, and keep it well basted, or it will be 
dry. Two or three minutes before serving, remove the paper, 
baste well, let it brown, and serve with good gravy and red-currant 
jelly or melted butter. If the heart is very large it will require 2 
hours, and, covered with a caul, may be baked as well as roasted. 

Time, large heart, 2 hours. Sufficient for 6 or 8 persons. 
Seasonable all the year: 

Note. —This is an excellent family dish, and very savory. 

OX-TONGUE (BOILED). 

Ingredients. —1 tongue, a bunch of savory herbs, water. 

Mode. —In choosing a tongue, select one with a smooth skin, 
which denotes its being young and tender. If dried and rather 
hard, soak it for 12 hours; if it is fresh from the pickle, 2 or 3 
hours will be sufficient. Put the tongue into a stewpan with plenty 
of cold water and a bunch of savory herbs; let it gradually come 
to a boil; skim and simmer gently until tender. Peel off the skin, 
and garnish with tufts of cauliflower or Brussels sprouts. Boiled 
tongue is frequently sent to table with boiled poultry, instead of 
ham. If to serve cold, peel it, fasten it down to a piece of board 
by sticking a fork through the root, and another through the tip, 
to straighten it. When cold, glaze it, put a paper ruche round 
the root, and. garnish with parsley. 

Time, a large smoked tongue, 4 to 4% hours; a small one, 
2 y 2 to 3 hours. A large unsmoked tongue, 3 to 3 y 2 hours; a small 
one, 2 to 2V 2 hours. 

ENTREES 


Dishes Made from Beef 


BEEF A LA MODE. 

Ingredients. —A thick slice of beef, about 3 lbs., without fat 
lb. fat bacon, % lemon, a glass of claret, 1 carrot, 2 onions, brown 
roux, pepper, nutmeg, salt, a bunch of herbs, stock or water. 

Mode. —With a wooden rolling-pin beat the steak well, then 
lard it with the bacon, first rolled in the seasoning. Cut up the 
vegetables very small, and tie the herbs in a piece of muslin, and 
put them with the meat and the wine in a stewpan. Squeeze over 
the juice of the half lemon, and enough stock to barely cover the 
meat. Cook for about 2 hours in the pan well covered, then take 
out the meat and keep in a hot place. Boil up the gravy, and 
thickeh with the roux; add seasoning to taste, then strain, and 
wtfen re-heated, pour it round the meat. Time, 2 hours. 












73 


E. G. Anderson, Pres, and Treas. D. Irvin Smith, Vice Pres. 

B. F. Miller, See. 

Western Dry Goods Co. 

WHOLESALE 

Dry Goods, Notions and Furnishing Goods 

Cor. First Ave. So. and Jackson St. SEATTLE, WASH. 

New York Office: 43 Leonard St. 

ESTABLISHED 1889 

The Wheeler, Osgood Co. 

MANUFACTURERS OF 

Red Cedar Doors and Fir Doors 

Sash, Blinds, Moulding, Siding and Shingles 
TACOMA, - - WASHINGTON 

“SNOQUALMIE LIGHT” 

BEST RATES UNSURPASSED SERVICE 
ELECTRIC LIGHT AND POWER 

Seattle-Tacoma Power Co. 

PHONES: OFFICE: 

Exchange 44 7th Ave. and Jefferson Street 

Independent 371 SEATTLE 

Phone Main 1376 

W. H. MIDDLETON 

.-. TAILOR .-. 

A. H. ANDERSON, Cutter 

Irish Tweeds a Specialty. My Work is My Best Advertisement. 

519 THIRD AVENUE 

Three Doors South of James 


SEATTLE 
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BEEF (BAKED). 

Ingredients. About 2 lbs. cold roast beef, 2 small onions, 1 
large carrot or 2 small ones, 1 turnip, small bunch savory herbs, 
salt and pepper to taste, 12 tablespoonfuls gravy, 3 tablespoonfuls 
ale, crust or mashed potatoes. 

Mode. —Cut the beef in slices, allowing a little fat to each 
slice; place a layer in the bottom of a pie-dish, with a portion of 
the onions, carrots and turnips, sliced; mince the herbs, strew 
them over the meat, and season with pepper and salt. Then put 
another layer of meat, vegetables and seasoning; and proceed un¬ 
til all the ingredients are used. Pour in the gravy and ale (water 
may be substituted for the gravy), cover with a crust or mashed 
potatoes, and bake for y 2 hour, or rather longer. 

BEEF (BRAISED). 

Ingredients— 6 lbs. rump of beef, % pint of sherry or other 
•white wine, 3 each carrots, turnips, and onions, a few peppercorns 
and allspice, stock, salt and pepper, a little nutmeg. 

Mode. —Take the bones from the meat, and tie it in a neat 
round shape, put it in a stewpan, with some cheap stock or water, 
and cook gently for 2 hours. Prepare the vegetables, and cut them 
up and place them in a braising-pan with the spice, peppercorns 
and seasoning. Lay in the beef, and pour over about y 2 pint of 
good stock and the wine. Stew gently for an hour, basting with 
the stock and wine, and adding more of the former if needed. 
When cooked drain off the, gravy, and if a braising-pan is used, 
put some fresh hot cinders on the top to brown the meat. If only 
,a stewpan is at hand, use a salamander, or, with care, some cin¬ 
ders may be put on the lid. Boil up the gravy in a small saucepan, 
and thicken it, adding more seasoning if necessary. Some of this 
pour round the meat, the rest serve separately. For a garnish a 
few prettily cut vegetables, cooked separately, should be used, or 
some bright green Brussels sprouts. The stock in which the meat 
was first cooked and the vegetables left in the pan will serve for 
an excellent soup. 

BEEF (BROILED) AND MUSHROOM SAUCE. 

Ingredients. —2 or 3 dozen small button mushrooms, 1 oz. but¬ 
ter, salt and cayenne to taste, 1 tablespoonful mushroom ketchup, 
anashed potatoes, slices of cold roast beef/ 

Mode.— Wipe the mushrooms free from grit with a piece of 


E. H. LYNN—Fine Groceries 

419 Fifth Avenue Seattle, Wash. 









H. R. RUSTAD, president 

TELEPHONES: 


H. E. HARNED, secretary 


. Sunset, Main 571B 
Independent 764 


RUSTAD HARDWARE 
AND PLUMBING CO. 

315-317 SECOND AVENUE, SOUTH 

ESTIMATES FURNISHED ON ALL WORK 

soaps" 

Wolverine Supply Co. 

2209 SECOND AVENUE 
TELEPHONE MAIN, 4657 

GORMAN RUBBER GO. 

(INCORPORATED) 

310 FIRST AVENUE SOUTH, SEATTLE 

Independent 1072 Sunset, Main 1778 

L H. GARROD, Manager 


Hemrich Brothers 

BEER 


Phone East 266 


Independent 440 


Pure — Healthful — Invigorating 

USED IN THE PALACES OF THE RICH 
AND THE COTTAGES OF THE POOR 















































BOOKKEEPING SHORTHAND ENGLISH 

Day and Night Open all Summer 
MY STUDENTS’ SUCCESS MY BEST ADVERTISEMENT 
Northern Bank and Trust Building, Westlake Boulevard and Pike Street 
O. L. MILLER, Prop. Ind. Phone 3288 


(fihbrr IBork A &pmallg JUjattr dfflattt 51 fill 

Elft Aaanriakii (Erafiauiauien 

MXaa Emma A. manager 

413 Itofitmt Ulnrk, Srattlr, Wastf, (Her. 2i uni iMabtfion 

Art lEmbraifirrH for Marhrnbr attb ffinufirhulb Brroration 
Earrmakutg, S»trnrUutg, Ulork printing attb ffiaub 
utaalrft Eratkw, Bmgnittg—ErBBmtB. JfflatrrialB. 

TRUNKS STORED FIVE DAYS FREE 

MAIN 383 TELEPHONES IND. 3933 

THE OWL TRANSFER CO. 

PROMPT SERVICE AND REASONABLE PRICES 
FURNITURE MOVED, STORED, PACKED, SHIPPED 

OFFICE AND WAREHOUSE 

714 THIRD AVENUE SEATTLE, WASH. 


Main 2962 Telephone Ind. 2962 

Casrabr <£aa Sc Elrrtrtr iFtxturr fflo. 

Manufacturers and Jobbers of 

LIGHTING FIXTURES 

1517-1519 SECOND AVENUE 


Gateway Printing Co. 

Commercial and Society Printers 
203 Collins Bldg. Seattle, Wash. 

















■78 


flannel, and salt; put them in a stewpan with the butter, season¬ 
ing and ketchup; shake the pan over the fire until the mushrooms 
are done, when pour them in the middle of mashed potatoes, 
browned. Place round the potatoes slices of cold roast beef, 
broiled, over a clear fire. In making the sauce, the ketchup may 
be dispensed with, if there is sufficient gravy. 

BEEF (FRIED). 

Ingredients. —A few slices of cold salt beef, pepper to taste, 
dripping, mashed potatoes. 

Mode. —Cut any part of cold salt beef into thin slices, fry 
them gently in dripping, and season with a little pepper. Have 
ready some very hot mashed potatoes, lay the .slices of beef on 
them, and garnish with 3 or 4 pickled gherkins. Cold salt beef, 
warmed in a little liquor fropl mixed pickle, drained, and served 
-as above, will be found good. Time, about 5 minutes. 

BEEF FRITTERS. 

Ingredients. —The remains of cold roast beef, pepper and salt 
to taste, % lb. flour, % pint water, 2 oz. butter, the whites of 2 
eggs. 

Mode. —Mix the flour very smoothly with the above propor¬ 
tion of water; stir in 2 oz. of butter, melted, but not oiled; just 
before it is to be used, add the whites of two well-whisked eggs. 
Should the batter be too thick, more water must be added. Pare 
the beef into thin shreds, pepper and salt, and mix with the bat¬ 
ter. Drop a small quantity at a time into a pan of boiling lard, 
and fry from 7 to 10 minutes. When done on one side, turn and 
brown on the other. Dry a minute or two before the fire, and 
serve on a folded napkin. A small quantity of finely minced 
onions may be mixed with the batter. Time, from 7 to 10 min¬ 
utes. 

- BEEF (MINCED). 

Ingredients. —1 oz. butter, 1 small onion, about 12 tablespoon¬ 
fuls gravy left from the meat, y 2 teaspoonful flour, salt and pepper 
to taste, a few slices lean roast beef. 

Mode. —Put into a stewpan the butter with an onion chopped 
fine; add the gravy, and y 2 a teaspoonful of flour; season with 
pepper and salt, and stir over the fire until the onion is a rich 
brown. Cut the meat very fine, or put through a mincer, add it 
to the gravy, stir till quite hot and serve. Garnish with sippets of 
toasted bread. 
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R. E. McConaghy D. F. Flynn 

Office Phone^J? Unset ’ Mftfn 5069 
uirice rnones * | Independent 2307 

Barn Phone: Ind. 399 

McCONAGHY & FLYNN 

540 First Avenue South 

Building Material and Machinery Hauling 
Draying and General Teaming 

Furniture Moving and Storage Boarding Stable 

Independent 1645 Main 1544 

Seattle Cornice Works 

WEIFFENBACH <21 CO., Props. 

Manufacturers of Galvanized Iron, Copper Cornices* Metal Sky¬ 
lights, Fireproof Metal Sash, Gravel, Slate and Spanish 
Tile Roofing, Furnace Work and Sheet Metal 
Work of All Descriptions 

ALL WORK GUARANTEED 

Office and Shop 1730 First Avenue South, Seattle, Washington 
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Mutton and Lamb 


MUTTON, BREAST OF (STEWED). 

Ingredients. —Breast of mutton, 2 onions, salt and pepper to 
taste, flour, a bunch, of savory herbs, green peas. 

Mode. —Cut the mutton (which should be tolerably lean) into 
pieces about 2 inches square, put it into a stewpan, with a little 
fat or butter, and fry it a nice brown; dredge in a little flour, slice 
the onions, and put them with the herbs in a stewpan; pour in 
sufficient water just to cover the meat, and simmer until tender. 
Take out the meat, strain, skim the fat, and put the meat and 
gravy back into the stewpan; add a quart of green peas, and boil 
gently until done. Two or 3 slices of bacon stewed with the mut¬ 
ton give an additional flavor; to insure the peas being a beautiful 
green color, they may be boiled in water separately, and added to 
the stew when served. Time, 2y 2 hours. 

MUTTON CHOPS. 

Ingredients. —Loin of mutton, pepper and salt, a small piece 
of butter. 

Mode.—Cut the chops from a tender loin, remove a portion of 
the fat, trim into a nice shape; slightly beat and level them; place 
the gridiron over a bright fire, rub the bars with a little fat, and 
lay on the chops. Whilst broiling, frequently turn them, and in 
about 8 minutes they will be done. Season with pepper and salt, 
dish them on a very hot dish, and rub a small piece of butter on 
each chop. Time, about 8 minutes. 

MUTTON, HAUNCH OF (ROAST). 

Ingredients. —Haunch of mutton, a little salt, flour. 

Mode.— Let this joint hang.as long as possible without becom¬ 
ing tainted, and while hanging dust flour over it, which keeps off 
the flies, and prevents the air from getting to it. If not well hung, 
the joint will not be tender. Wash the outside well, then flour it 
and put it down to a nice brisk fire, at some distance, that it may 
gradually warm through. Keep basting, and about % hour before 
it is served draw it nearer to the fire to get nicely brown. Sprinkle 
a little fine salt over the meat, pour off the dripping, add a little 
boiling water slightly salted, and strain this over the joint. Place 
a papar ruche on the bone, and send red currant jelly and gravy 
in a tureen to table with it. Time, from 2 y 2 to 3 y 2 hours. 

MUTTON, LEG OF (STUFFED). 

Ingredients. —Small leg mutton (6 or 7 lbs.), veal forcemeat, 
2 shallots finely minced. 
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Mode.— Bone the leg of mutton without spoiling the skin, and 
cut off some of the fat. Fill the hole with forcemeat, adding 2 
shallots finely minced,, and sew it up underneath. Bind and tie 
up compactly and roast of bake for rather over 2% hours. Time; 
2 y% hours or more. Sufficient for 6 or 7 persons. 

MUTTON, LOIN OF (BAKED). 

Ingredients. —Loin of mutton, salt. 

Mode. —See that it is properly jointed and trim off all superflu¬ 
ous fat. Put.it into a good hot Oven, in a tin with a little water 
in it salted; after a short time slacken the heat of the oven a 
little and dredge the joint with flour. Baste and turn the joint 
while it is cooking, and when done pour off the dripping and make 
some gravy in the pan. Time, 15 to 20 minutes per lb. Sufficient 
for 8 persons. Seasonable all the year. 

MUTTON, SADDLE OF (ROAST). 

Ingredients. —Saddle of mutton; a little salt. 

Mode— this joint should be hung for 10 days or a fortnight 
if the weather permits. Cut off the tail and flaps, etc., and have 
the skin taken off and skewered on again. Put it down to a bright, 
clear fire, and when the joint has been cooking for an hour, remove 
the skin and dredge it with flour. It should not be placed too near 
the fire, as the fat should not be in the slightest degree burnt. 
Keep constantly basting, both before and after the skin is re¬ 
moved. Sprinkle some salt over the joint, make a little gravy in 
the dripping-pan, and pour it over the meat, which send to table 
with a tureen of made gravy and red-currant jelly. Time, a saddle 
of mutton weighing i0 lbs., 2 y 2 hours; 14 lbs., 3% hours. 

LAMB, BREAST OF (STEWED). 

Ingredients. —1 breast lamb, pepper and salt to taste, sufficient 
stock to cover it, 1 glass sherry, thickening of butter and flour. 

Mode. —Skin the lamb, cut it into pieces, and season with pep¬ 
per and salt; lay these in a stewpan, pour in sufficient stock or 
gravy to cover them, and stew very gently until tender (about 1 y 2 
hours). Before serving, thicken the sauce with butter and flour; 
add the sherry, give one boil, and, pour it over the meat. Green 
peas, or stewed mushrooms, may be strewed over the meat. Time, 
iy 2 hours. Sufficient for 3 persons. Seasonable, grass lamb, from 
Easter to Michaelmas. 

BAKED MINCED MUTTON. 

Ingredients. —The remains of any joint of cold roast mutton, 
1 or 2 onions, 1 bunch savory herbs, pepper and salt to taste, 2 
blades pounded mace or nutmeg, 2 tablespoonfuls gravy, mashed 
potatoes. 
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Mode. —Mince an onion rather fine and fry it a light brown; 
add the herbs and mutton, finely minced and well mixed; season 
with pepper and salt and a little pounded mace or nutmeg, and 
moisten with the gravy. Put a layer of mashed potatoes at the 
bottom of a dish, then the mutton and another layer of potatoes, 
and bake for y 2 hour. 

BROILED MUTTON AND TOMATO SAUCE. 

Ingredients. —A few slices of cold mutton; tomato sauce. 

Mode. —Cut some nice slices from a cold leg or shoulder of mut¬ 
ton; season with pepper and salt, and broil over a clear fire. Pour 
tomato sauce over the mutton, and serve very hot. Time, about 5 
minutes to broil the mutton. Seasonable in September and Oc¬ 
tober. 

HARICOT MUTTON, 

Ingredients. —The remains of cold neck or loin of mutton, 2 oz. 
butter or dripping, 3 onions, 1 dessertspoonful flour, % pint good 
gravy, pepper and salt to taste, 2 tablespoonfuls port wine, 1 
tablespoonful ketchup, 2 carrots, 2 turnips, 1 head celery. 

Mode. —Cut the cold mutton into chops, and take off the fat; 
slice the onions, and fry with the chops, in a little butter or drip¬ 
ping, a nice brown color; stir in the flour, add the gravy, and let 
it stew gently nearly an hour. In the meantime boil the vegetables 
until nearly tender, slice them, and add them to the mutton about 
hour before it* is to be served. Season with pepper and salt, 
add the ketchup and port wine, give one boil, and serve. Time, 1 
hour. 

IRISH STEW.' 1 :,. 

Ingredients. —3 lbs. loin or neck of mutton, 5 lbs. potatoes, 5 
large onions, pepper and salt to taste, rather more than 1 pint 
water. 

Mode. —Trim ofE some of the fat, and cut the meat into chops 
of moderate thickness. Pare and halve the potatoes, and cut the 
onions into thick slices. Put a layer of potatoes at the bottom of 
a stewpan, then a layer of mutton and onions, and season with 
pepper and salt; proceed in this manner until the stewpan is full, 
taking care to have plenty of vegetables at the top. Pour in the 
water, and let it stew gently for 2^ hours, keeping the lid of the 
stewpan closely shut, and occasionally shaking the pan to prevent 
it burning. Time, 2V 2 hours.. 

MUTTON PATTIES. 

Ingredients. —Some cold roast mutton, the iBElbre underdone the 
better, 1 onion, pepper, salt, puff paste, 1 egg. -/ 








87 


JOHN N. THUNESS 

CLOTHING 
and Furnishings 

1113 THIRD AVENUE SEATTLE, WASH. 

Automobile Tops, Fenders, Phones: East 6535 Ind. 4381 

Dashes, Cushions and all 
Kinds of Carriage Trimmings 


McDonald bros. 

Carriage and Automobile Trimming 
1429-1431 BROADWAY SEATTLE, WASH. 

Brace & Hergert Mill Co. 

LUMBER 

WESTERN MILLS 

phones -j j_ n 7 ioo Seattle, Wash. 

O. B. LITTELL 

WESTERN MILL FACTORY 


-- Manufacturer of - ? 

SASH, DOORS AND MOULDINGS 

PHONESSun*et^Un^on*42 Seattle, Wash. 


We have just received a ship¬ 
ment of GEROPIGA SPANISH 
PORT. Delivered to families 
at.per gallon, 



Migliavacca Co. Av^lo'Sh 






















Mode.—Cut the meat into slices, then mince it finely, also the 
onion, and season well with the pepper and salt, and use any 
gravy at hand to moisten the mixture. Roll out the paste thin,, 
line some patty pans with it and stamp out some rounds to cover 
them. Fill them full of the mince, wet the edges and put on the 
tops, then brush over with beaten yolk of egg and bake in a quick 
oven. 

Time, about 20 minutes, to bake the patties. Sufficient—allow 
9 for 6 persons. Seasonable at any time. 


Pork 


FRANKFORT SAUSAGES. 

Ingredients. —2 lbs. of tender, lean pork, 1 lb. of fat, mace, cori¬ 
ander seed, sauce, claret, sausage skins. 

Mode.—Chop both lean and fat very fine, add the other ingredi¬ 
ents to taste, mix to the consistency of sausage meat with the 
claret, and fill the skins. Boil the sausages gently in mild beer or 
water, enough to cover them, for % of an hour, then fry for 15 
minutes in butter. In Germany they are often served with well- 
sweetened apple-sauce, flavored with cinnamon. 

Time, 1 hour. Seasonable from September to March. 

HAM (TO BOIL). 

Ingredients. —Ham, water, glaze or rasping. 

Mode.—To ascertain that the ham is perfectly sweet, run a knife 
into it, close to the bone; if, when the knife is withdrawn, it has 
an agreeable smell, the ham is good; if the blade has a greasy 
appearance and offensive smell, the ham is bad. If it is very dry 
and salt, let it soak for 24 hours, changing the water frequently. 
This is only necessary in the case of its being very hard; from. 
8 to 12 hours would be sufficient for a Yorkshire or Westmorland 
ham. Wash it-thoroughly clean, and trim away all the rusty and 
smoked parts. Put it into a boiling-pot, with sufficient cold water 
to cover it; bring it gradually to boil, and as the scum rises, care¬ 
fully remove it. Keep-fit simm eking* gently until ^tel^r,' and be 
careful that it does not stop boiling. When done, take it out, 
strip off the skin, and sprinkle over it a few fine bread-raspings, 
put a frill of cut paper round the knuckle, and serve. If to be eaten 
cold, let the ham remain in the water until nearly cold, by this 
method the juices are kept in, and it will be found greatly su¬ 
perior to one taken out of the hot water. The ham must not, how¬ 
ever, remain in the saucepan all night. When the skin is removed. 
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sprinkle over bread-raspings, or glaze it/ Place a frill round the 
knuckle, and garnish with parsley or cut vegetable flowers. 

Time, a ham weighing 10 lbs., 4 hours to simmer gently; 15 
lbs., 5 hours. Seasonable all the year. 

HAM (TO PICKLE). 

Ingredients. —To a ham from 10 to 12 lbs. allow 1 lb. coarse 
sugar, % lb. salt, 1 oz. saltpetre, % teacupful vinegar. 

Mode. —Rub the hams well with common salt, and leave them 
for a day or two to drain; then rub well in the above proportion 
of sugar, salt, saltpetre, and vinegar, and turn the hams every other 
day. Keep them in pickle 1 month, drain, and send to be smoked 
over a wood fire for 3 or 4 weeks. 

Time, to* remain in the pickle, 1 month; to be smoked 3 weeks 
or 1 month. Sufficient, the above proportion of pickle to 1 ham. 
Seasonable—hams should be pickled from October to March. 

PIG'S HEAD. 

Ingredients. — y 2 oz. sage, 1 tablespoonful salt, i dessertspoonful 
pepper. 

Mode. —Boil the head until it is easy to remove the bones. 
Then rub it over with a mixture of salt, pepper, and finely- 
powdered sage. Put it in a good oven and baste well. Pour over 
some good gravy, and serve with apple sauce. 

Time, iy 2 hour or more. 

PORK CHOPS. 

Ingredients. —Loin of pork; pepper and salt to taste. 

Mode. —Cut the cutlets from a delicate loin of pork, bone and 
trim them, taking away the greater portion of the fat. Season 
with pepper; when the gridiron is quite hot lay on the chops and 
broil for % hour, t turning them 3 or 4 times; and be particular 
that they are thoroughly done, but not dry. Dish them, sprinkle 
■over a little salt, and serve plain, or with tomato sauce, sauce 
piquante, or pickled gherkins, a few of which should be laid round 
the dish as a garnish. 

* Time, about ^4 hour. Sufficient—allow 6 for 4 persons. Sea¬ 
sonable from 'October to March. 

PORK CUTLETS. 

Ingredients. —Loin, or fore-loin of pork, egg and breadcrumbs, 
T3alt and pepper to taste; to every tablespoonful breadcrumbs allow 
y 2 teaspoonful minced sage; clarified butter. 

Mode.—Cut the cutlets from a loin, or fore-loin of pork, tr im 
as mutton cutlets, and scrape the top part of the bone. Brush over 
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with egg, sprinkle with breadcrumbs, mixed with minced sage and 
seasoning of pepper and salt; drop a little clarified butter on them 
and press the crumbs well down. Put the frying-pan on the fire 
with some lard in it; when hot, lay in the cutlets, and fry them 
a light brown on both sides. Take them out, put them before the 
fire to dry, and dish on mashed potatoes. Serve with any sauce 
that may be preferred; such as tomato sauce, sauce piquante, sauce 
Robert, Or pickled gherkins. 

Time, from 15 to 20 minutes. Sufficient—allow 6 cutlets for 
4 persons. Seasonable from October to March. 

Note.—The remains of roast loin of pork may be dressed in the 
same manner. ^ : 

PORK, LEG OF (BOILED). 

Ingredients. —Leg of pork; salt. 

Mode. —Ghoose a small, compact, well-filled leg, and rub it well 
with salt; let it remain in pickle for a week or ten days, turning 
and rubbing it every day. Put it into cold water for an hour before 
dressing it, to improve the color. If the pork has been long in 
pickle, it should be soaked more. Put it into a boiling-pot, with cold 
water to cover; let it gradually come to a boil, and remove the 
scum as it rises. Simmer gently until tender, and do not allow 
it to boil fast. Carrots, turnips, or parsnips may be boiled with 
the pork, and some laid round the dish as a garnish; and a 
well-made pease-pudding is indispensable. 

Time, a leg of pork weighing 8 ibs., 3 hours after the water 
boils, and to be simmered very gently. Sufficient for 7 or 8 persons. 
Seasonable from September to March. 

Note.—The liquor makes excellent pea-soup. 

PORK, LEG OF (ROAST OR BAKED). 

Ingredients. —Leg of pork; a little oil. (For stuffing see recipe 
for sage and onion stuffing.) 

Mode. —Score the skin across in narrow strips, about H inch 
apart. Cut a slit in the knuckle, loosen the skin, and fill it with 
a sage-and-onion stuffing. Brush the joint over with a little salad- 
oil (this makes the crackling crisper, and a better color), and put 
it down to a clear fire, not near enough to cause the skin to blister, 
or put it in a good, brisk oven. Baste well, and serve with gravy 
made in the dripping-pan. Send to table a tureen of well-made 
apple sauce. 

Time, a leg of pork weighing 8 lbs., about 3 hours. Sufficient 
for 7 or 8 persons. Seasonable from September to March. 

PORK STEAKS AND APPLES. 

Ingredients. —Some nice steaks cut from a loin of pork, pepper 
and salt, hot lard, apples. 
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Mode.—Cut away the greater portion of the fat from the 
steaks and trim them neatly; put the gridiron over the fire, and 
when quite hot, slightly grease it and lay on the steaks, well 
seasoned with pepper and salt. Broil them until thoroughly done 
but not dry, turning them several times. Peel, core, and slice 
the apples, fry like onions in the hot lard, and send to table round 
the steaks. 

- Time, about 15 minutes. Seasonable—from October to March. 

PORK (TO PICKLE). 

Ingredients.—Pork; ^4 lb. saltpetre; salt. , 

Mode.—Cut the pork into pieces of a suitable size as soon as 
the pig is cold. Rub them well with salt, and put them into a 
pan with a sprinkling of it between each piece; as it melts on the 
top, strew on more. Lay a cloth over the pan, a board over that, 
and a weight on the board to keep the pork down in the brine. 
If excluded from the air, it will continue good for nearly 2 years. 

Seasonable, the best time for pickling meat is late in the autumn. 

PORK SAUSAGES (TO FRY). 

Ingredients.—Sausages; a small piece of butter. 

Mode.—Prick the sausages with a fork (this prevents them 
from bursting), and put them into a frying-pan with a small piece 
of butter. Keep moving the pan about, and turn the sausages 3 or 
4 times. In from 10 to 12 minutes they will be sufficiently cooked, 
unless they are very large, when a little more time should be 
allowed for them. Dish them with or without a piece of toast 
under them, and serve very hot. In some counties sausages are 
boiled and served on toast. They should be plunged into boiling 
water, and simmered for about 10 to: 12 minutes. 

Time, 10 to 12 minutes. Seasonable—good from September to 
March. 

Note.—To prevent sausages from turning sour in warm 
weather, put them in the oven for a few minutes with a small piece 
of butter to keep them moist. 

PORK SAUSAGES (TO MAKE). 

(Oxford Recipe.) ; 

Ingredients.—1 lb. pork, fat and lean, without skin or gristle; 

1 lb. lean veal, 1 lb. lean beef suet, % lb. breadcrumbs, the rind 
of half lemon, 1 small nutmeg, 6 sage-leaves, 1 teaspoonful pepper, 

2 teaspoonfuls salt, y 2 teaspoonful savory herbs, y 2 teaspoonful 
marjoram. 

Mode.—Chop the pork, veal, and suet finely together; add- the 
breadcrumbs, the lemon-peel (well minced), and a small njitmeg 
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grated. Wash and chop the sage-leaves very fine; add these with 
the remaining ingredients to the sausage-meat, and when thor¬ 
oughly mixed, either put the meat into skins, or form it into little 
cakes, which should be floured and fried. 


Veal 


CALF’S LIVER AND BACON. 

Ingredients.—2 or 3 lbs. liver, bacon, pepper and salt to taste, 
a small piece of butter, flour, 2 tablespoonfuls of lemon-juice, 
pint of water. 

Mode.—Divide the liver into thin slices, and cut nearly as many 
slices of bacon as there are liver; fry the bacon and put that on a 
hot dish before the fire. Fry the liver in the fat which comes from 
the bacon, after seasoning it with pepper and salt and dredging 
over it a very little flour. Turn the liver occasionally to prevent 
its burning, and when done, lay it round the dish with a piece of 
bacon between each. Pour away the bacon fat, put in a small piece 
of butter, dredge in a little flour, add the lemon-juice and water, 
give one boil, and pour in the middle of the dish. Garnish with 
slices of cut lemon or forcemeat balls. 

Time, according to the thickness of the slices, from 5 to 10 
minutes. Sufficient for 6 or 8 persons. 

VEAL AND HAM PIE. 

Ingredients.—2 lbs. veal cutlets, V 2 lb. boiled ham, 2 tablespoon¬ 
fuls minced savory herbs, % teaspoonful grated nutmeg, 2 blades 
pounded mace, pepper and salt to taste, a strip lemon-peel finely 
minced, 8 hard-boiled eggs, % pint water, nearly % pint good strong 
gravy, puff-crust. 

Mode.—Cut the veal into nice square pieces, and put a layer 
of them at the bottom of a pie-dish; sprinkle over a portion of the 
herbs, spices, seasoning, lemon-peel, and the eggs cut into slices; 
cut the ham very thin, and put a layer of this in. Proceed until 
the dish is full, so arranging it that the ham comes to the top. 
Lay a puff-paste on the edge of the dish, and pour in about % pint 
of water; cover with crust, ornalment it with leaves, brush over the 
yolk of an egg, and bake in a well-heated oven for 1 or iy 2 hours, 
or longer should the pie be very large. When it is taken out of the 
oven, pour in at the top, through a funnel, nearly Y 2 pint of strong 
gravy. This pie may be very much enriched by adding a few mush¬ 
rooms, oysters, or sweetbreads. 

Time, iy 2 hours, or longer should the pie be very large. Suf¬ 
ficient for 5 or 6 persons. Seasonable from March to October. - 
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VEAL, FILLET OF (ROAST). 

Ingredients.—Veal, forcemeat, melted butter. 

Mode.—Take out the bone, and after raising the skin from the 
meat, put under the flap a nice veal forcemeat. Prepare sufficient 
of this, as there should be some left to eat cold, and to season and 
flavor a mince if required. Skewer and bind the veal up in a 
round form; dredge well with flour, put it down at some distance 
from the fire at first, or bake in an oven hot at first but slackened 
afterwards, and baste continually. About Yz hour before serving, 
draw it nearer the fire, that the outside may acquire a rich brown 
color. Dish it, replace the skewers by a silver one; pour over 
some melted butter, and serve with boiled ham, bacon, or pickled 
pork. Never omit to send a cut lemon and some good gravy to 
table with roast veal. 

Time, a fillet of veal weighing 12 lbs., about 4 hours. Sufficient 
for 9 or 10 persons. Seasonable from March to October. 

VEAL, FILLET OF (TO RE-HEAT). 

Ingredients.—A small fillet of veal, 1 pint of good gravy, a few 
breadcrumbs, clarified butter. 

Mode.—A fillet of veal roasted the preceding day may be 
dressed as follows:—Take the middle out rather deep, leaving a 
good margin round, from which to cut nice slices, and should there 
be any cracks, fill them up with forcemeat. Mince finely the meat 
taken out, mixing with it a little of the forcemeat, and stir to it 
sufficient gravy to make it of a proper consistency. Warm the 
veal in the oven for about an hour, taking care to baste it well; 
put the mince in the place where the meat was taken out, sprinkle 
a few breadcrumbs over, and drop a little clarified butter on the 
breadcrumbs; put it into the oven for Y± hour to brown, and pour 
gravy round the sides of the dish. 

Time, altogether, l^hours. Seasonable from March to October. 

VEAL, KNUCKLE OF, (STEWED). 

Ingredients,—Knuckle of veal, 1 onion, 2 blades mace, 1 tea¬ 
spoonful salt, Yz lb. rice. 

Mode.—Choose a knuckle just large enough to be eaten the day 
it is dressed, as cold boiled veal is not a tempting dish. Break the 
shank-bone, wash it clean, and put the meat into a stewpan with 
sufficient water to cover it. Let it gradually come to a boil, put 
in the salt; remove the scum as it rises. When it has simmered 
for about % hour, add remaining ingredients, and stew gently for 
2*4 hours. Put the meat into a deep dish, pour over it the rice, 
etc., and send boiled bacon and a tureen of parsley-and-butter to 
table with it. 
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Time, a knuckle of veal, weighing 6 lbs., 3 hours’ gentle stewing. 
Sufficient for 5 or 6 persons. Seasonable from March to October. 

Note.—Macaroni, instead of rice, will be found good; or the 
rice and macaroni may be omitted, and the veal sent to table 
smothered in parsley-and-butter. 

VEAL (ROAST LOIN). 

Ingredients.—Veal; melted butter. 

Mode.—Paper the kidney fat; roll in and skewer the flap, which 
makes the joint a good shape; dredge well with flour, and put it 
down to bright fire. Should the loin be very large, skewer the 
kidney back for a time to roast thoroughly. Keep it well basted and 
before serving remove the paper from the kidney, and allow it to 
acquire a nice brown color. Put some melted butter into the drip¬ 
ping-pan after it is emptied, pour it over the veal, and serve. 
Garnish with slices of lemon and forcemeat balls, and send to table 
with it boiled bacon, ham, pickled pork, or pig’s cheek. 

Time, a large loin, 3 hours. Sufficient for 7 or 8 persons. Sea¬ 
sonable from March to October. 

VEAL, SHOULDER OF (BAKED). 

Mode.—Remove the knuckle for boiling, and bake what re¬ 
mains in the same manner as the fillet, with or without veal stuf¬ 
fing, serve with oyster or mushroom sauce. Garnish with sliced 
lemon. 

CURRIED VEAL. 

Ingredients.—Cold roast veal, 4 onions, 2 apples sliced, 1 table¬ 
spoonful curry-powder, 1 dessertspoonful flour, pint broth or 
water, 1 tablespoonful lemon-juice. 

Mode.—Slice the onions and apples, and fry in a little butter; 
take them out, cut the meat into neat cutlets, and fry these of a 
pale brown; add the curry-powder and flour, put in the onion, apples 4 
and a little broth or water, and stew gently till tender; add the; 
lemon-juice, and serve with a dish of boiled rice. The curry may 
be ornamented with pickles, capsicums, and gherkins arranged 
prettily on the top. 

Time, % hour. Seasonable from March to October. 

FRIED PATTIES. 

Ingredients.—Cold roast veal, a few slices cold ham, 1 egg 
boiled hard, pounded mace, pepper and salt to taste, gravy, cream, 
1 teaspoonful minced lemon-peel, good puff-paste. 

Mode.—Mince a little cold veal and ham—one-third ham to two- 
thirds veal; add an egg boiled hard and chopped, and a seasoning 
of pounded mace, salt, pepper, and lemon-peel; moisten with a little 
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gravy and cream. Make a good puff-paste; roll it very thin, and 
cut it into round or square pieces; put the mince between two of 
them, pinch the edges and fry a light brown. They may be also 
baked in patty-pans; in that case, they should be brushed over 
with the -yolk of an egg before they are put in the oven. Oysters 
may be substituted for the ham. 

Time, 15 minutes to bake. 

MOULDED MINCED VEAL. 

Ingredients. —% lb. of cold roast veal, a small slice of bacon, 
teaspoonful of minced lemon-peel, V 2 onion chopped fine, salt, 
pepper, and pounded mace to taste, a slice of toast soaked in milk, 
1 egg. 

Mode.—Mince the meat very fine, after removing the skin and 
outsides pieces, and chop the bacon; mix these well together, adding 
the lemon-peel onion, seasoning, mace, and toast, and bind the mix¬ 
ture with an egg beaten up. Butter a shape, put in the meat, and 
bake for % hour; turn it out of the mould carefully, and pour round 
it a good brown gravy. A sheep’s head dressed in this manner is 
an economical and savory dish. 

Time, % hour. Seasonable from March to October. 

RAGOUT OF COLD VEAL (Cold Meat Cookery). 

Ingredients.— The remains of cold veal, 1 oz. butter, y 2 pint 
gravy, thickening of butter and flour, pepper and salt to taste, 1 
blade pounded mace, 1 tablespoonful mushroom ketchup, 1 table¬ 
spoonful sherry, 1 dessertspoonful lemon-juice, forcemeat balls. 

Mode. —Cut the meat (any part of veal) into nice-locking pieces, 
put them in a stew-pan with 1 oz. of butter, and fry a light brown; 
add the gravy (hot water may be substituted for this), thicken with 
a little butter and flour, and stew gently about ^4 hour; season 
with pepper, salt, and pounded mace; add the ketchup, sherry, and 
lemon-juice; give one boil, and serve. Garnish with forcemeat balls 
and fried rashers of bacon. 

, Time, altogether, y 2 hour. Seasonable from March to October. 

Note.—The above recipe may be varied, by adding vegetables, 
such as peas, cucumbers, lettuces, green onions cut in slices, a 
dozen or two of green gooseberries (not seedy), all of which should 
be fried a little with the meat, and then stewed in the gravy. 

VEAL A LA BOURGEOISE. 

Ingredients. —2 or 3 lbs. loin or neck of veal, 10 or 12 young car¬ 
rots, a bunch of green onions, 2 slices lean bacon, 2 blades pounded 
mace, 1 bunch savory herbs, pepper and salt to taste, a few new 
potatoes, 1 pint green peas. 

Mode. —Cut the veal into cutlets, trim them, and put the trim- 
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mings into stewpan with a little butter; lay in the cutlets and fry 
them a nice brown color on both sides. Add the bacon, carrots, 
onions, spice, herbs, and seasoning; pour in about a pint of boil¬ 
ing water, and stew gently for 2 hours on a slow fire. When done, 
skim off the fat, take out the herbs, and flavor the gravy with a 
little tomato sauce and ketchup. Boil the peas and potatoes sepa¬ 
rately; put'them with the veal, and serve. 

Time, 2 hours. Sufficient for 5 or 6 persons. Seasonable from 
June to August with peas; rather earlier when these are omitted. 

VEAL CAKE ( a Convenient Dish for a Picnic). 

Ingredients.—A few slices cold roast veal, a few slices cold 
ham, 2 hard-boiled eggs, 2 tablespoonfuls minced parsley, pepper, 
good gravy. 

Mode. —Cut off all the brown from the veal; cut the eggs into 
slices, lay veal, ham, eggs, and parsley in layers, with a little pep¬ 
per and salt between each, in a mould, and when the mould is 
full, get some strong stock, and fill up the shape. Bake for % hour, 
and when cold, turn it out. 

Time, Y 2 hour. Sufficient for 4 or 5 persons. Seasonable at 
any time. 

VEAL CUTLETS. 

Ingredients.—About 3 lbs. of the prime part of the leg of veal, 
1 lb. bacon, eggs and breadcrumbs, 3 tablespoonfuls minced savory 
herbs, salt and pepper to taste, a small piece butter. 

Mode.—Have the veal cut into slices about % of an inch in 
thickness, and level the meat with a cutlet-bat or rolling-pin. Shape 
and trim the cutlets, and brush them over with egg. Sprinkle with 
breadcrumbs, mixed with minced herbs, and a seasoning of pepper 
and salt, and press the crumbs down. Fry of a delicate brown in 
fresh lard or clarified drippings. They should be very thoroughly 
done, but not bone dry. If the cutlets be thick, keep the pan 
covered for a few minutes at a good distance from the fire, after 
they have acquired a good color. Lay the cutlets in a dish with the 
bacon cut in slices and curled round, and make a gravy in the pan 
as follows: Dredge in a little flour, add a piece of butter the size 
of a walnut, brown it, then pour as much boiling water as is re¬ 
quired over it, season with pepper and salt, add a little lemon- 
juice, give one boil, and pour it over the cutlets. 

Time, for cutlets of a moderate thickness, about 12 minutes; 
if very thick allow more time. Sufficient for 6 persons. Seasonable 
from March to October. 

Note.—Veal cutlets may be merely floured and fried of a nice 
brown; the gravy and bacon as in the preceding recipe. They 
may also be cut from the loin or neck. 



















103 


POULTRY 


TO PLUCK AND SINGE POULTRY. 

To pluck a bird hold it up by the left hand by the wing and 
commence to pluck underneath the wing; do the same with the 
other side, removing all feathers except the down. To singe the 
bird, hold it by the neck and pass a lighted paper quickly over it. 
Be careful to thoroughly singe those parts that will be hidden 
when the bird is trussed; for when this has been done, it is usual 
to give a second singeing. Not only is singeing to be carefully 
done, the bird must be well looked over to see that no feathers, left 
in after careless plucking, remain. 

CHICKENS. 

Ingredients. —-A pair of chickens, lardoons, French rolls, bread¬ 
crumbs, 3 oz. of butter, milk, 1 onion, 1 egg, parsley, thyme, grated 
lemon-peel, 2 tablsepoonfuls of cream. 

Mode. —Stuff the birds with a forcemeat made of the rolls, the 
onion minced fine, the parsley, thyme, and grated lemon-peel, with 
a little butter and the egg. Stuff the chickens with this and lard 
them, put some breadcrumbs over and then a piece of fat on the 
breasts, that they may not become too brown. Place the chickens 
in a stewpan with 1 oz. of butter, and leave uncovered for a short 
time, then bake for 1% hours. Half an hour before serving, baste 
with a little milk over a hotter fire. 

Time, 1% hours. Sufficient for 8 persons. Seasonable at any 
time. 

DUCKS (BAKED OR ROASTED). 

Ingredients. —-A couple of ducks, sage-and-onion stuffing, a little 
flour. 

Mode. —Never dress the ducks the day they are killed; and if 
the weather permits, let them hang a day or two. Put them down to 
a brisk, clear fire, and keep them well basted. Before serving, 
dredge them lightly with flour, to make them froth and look plump, 
and when the steam draws toward the fire, send them to table hot 
and quickly, with a good, brown gravy poured round, but not over 
the ducks, and a little of the same in a tureen. When in season 
green peas should invariably accompany the dish. Ducks may be 
equally well cooked in a good oven. 

Time, full-grown ducks from % to 1 hour; ducklings, from 25 
to 35 minutes. Sufficient—a couple of ducklings for 6 or 7 persons. 
Seasonable—ducklings from April to August; ducks from November 
to February. 

Note.—Ducklings are trussed, cooked, and served in the same 
manner. When in season, apple sauce must not be omitted. 
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FOWL (BRAISED). 

Ingredients. —A fowl, V 2 tin tomatoes, thick white sauce, some 
tongue, glass of light white wine, roux, Y 2 lemon, some peppercorns, 
a little cochineal, a pinch of ginger, cayenne, salt* 3 tablespoonfuls 
cream, a clove of garlic. 

Mode.—Truss the chicken or fowl in manner directed for “Fowl 
for Boiling” and put a buttered paper over * the breast Rub a 
stewpan well with the garlic, then lay in the fowl with a few strips 
of lemon-peel, the ginger, cayenne, peppercorns, a little salt, and the 
wine. Put over the fire and give an occasional shake till the liquor 
is absorbed, then add a little stock or water and cook the fowl till 
done. Next thicken the liqour in the pan with white roux, add the 
tomatoes, and boil up. Take out the fowl and keep it hot. Strain 
the gravy, add to it the cream hot, more seasoning if needed, and 
color a pretty pink with cochineal. Cut some thin slices of cooked 
tongue and heat them in a little stock or water. Coat the fowl 
with the white sauce, lay the slices of tongue round it, and send 
the sauce made in cooking to table in a tureen. A little of it may 
be put round the fowl if liked. 

Time, from 1 hour to iy 2 hours to cook the fowl. Sufficient for 
4 or 5. persons. Seasonable at any time.. 

FOWLS (ROAST). 

Ingredients. —A pair of fowls, a little flour. 

' Mode. —Put the fowls down to a clear fire, paper the breasts 
with a sheet of buttered paper, and keep well basted. Roast % 
hour, more or less, according to size, and, 10 minutes before serv¬ 
ing, remove the paper, dredge with a little fine flour, put a piece of 
butter into the basting-ladle, and as it melts baste the fowls with it; 
when nicely frothed and of a rich color, serve with good brown 
gravy, a little of which should be poured over the fowls, and a 
tureen of well-made bread sauce. Mushroom or oyster sauce are 
suitable accompaniments to roast fowl. Chicken is roasted in the 
same manner. Should the fowl be a very large one it is a good plan 
to steam it for about % hour, then transfer it to a good quick oven 
for another y 2 hour. 

Time, a very large fowl, quite 1 hour; medium-sized one, % 
hour; chicken, Y 2 hour, or rather longer. Sufficient for 8 persons. 
Seasonable all the year, but scarce in early spring. 

GOOSE (ROAST). 

Ingredients. —Goose, 4 large onions, 10 sage-leaves, lb. bread¬ 
crumbs, 1 y 2 oz. butter, salt and pepper to taste, 1 egg. 

Mode. —Make a sage-and-onion stuffing of the above ingredients; 
put it into the body of the goose, and secure it firmly a't both ends. 













by passing the rump through the hole made in the skin, and the 
other end by tying the skin of the neck to the back. Put it down 
to a brisk fire, keep it well basted, and roast from 1 y 2 to 2 hours. 
Remove the skewers, and serve with a tureen of good gravy, and 
one of apple sauce. Should a very highly flavored seasoning be 
preferred, the onions should not be parboiled, but minced raw. A 
ragout, or pie, should be made of the giblets, or they may be stewed 
down to make gravy. Only a small quantity of gravy should be 
poured round the goose, and the remainderr sent in a tureen. A 
goose may be baked in a good oven, but must be basted as in roast¬ 
ing. Time, a large goose, 1 % hours; a moderate-sized one, 1^4 to 
1 y 2 hours. 

PIGEON PIE. 

Ingredients. — iy 2 lbs. rump-steak, 2 or 3 pigeons, 3 slices ham, 
pepper and salt to taste, 2 oz. butter, 4 eggs, puff-crust. 

Mode. —Cut the steak into pieces about 3 inches square, and 
with it line the bottom of a pie dish, seasoning it well with pepper 
and salt. Clean the pigeons, rub them with pepper and salt inside 
and out, and put into the body of each rather more than y 2 oz. 
of butter; lay them on the steak, and a piece of ham on each pigeon. 
Add the eggs, boiled and sliced, and half fill the dish with stock; 
place a- border of puff-paste round the edge of the dish, put on the 
cover, ornament it in any way that may be preferred. Clean three 
of the feet, and place them in a hole made in the crust at the top. 
Glaze the crust—that is to say, brush it over with the yolk of an 
egg—and bake in a well-heated oven for about 1^4 hours. A season¬ 
ing of pounded mace may be added. 

Time, l 1 ^ hours, or rather less. Sufficient for 5 or 6 persons. 

PIGEONS (STEWED). 

Ingredients.—2 pigeons, 2 or 3 small onions, a few mushrooms 
(if obtainable), y 2 pint of stock, thickening of brown roux, a bunch 
og herbs, a teaspoonful grated lemon-peel, a tablespoonful of sherry, 
a little butter, pepper and salt. 

Mode. —Pare and slice the onions and after cleansing, cut the 
pigeons in neat pieces, then fry in a stewpan with a little butter. 
Add the stock, herbs, mushrooms, and lemon, and stew gently till 
the pigeons are done. When stewed keep the birds hot, thicken the 
gravy, add the seasoning and sherry, and serve very hot with the 
pigeons. 

Time, about y 2 hour to stew. Sufficient for 3 persons. Season¬ 
able from April September. 

TURKEY (BAKED). 

Ingredients. —A turkey, % lb. of sausage meat, 8 prunes, 4 pears, 
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a glass of white wine, *4 pint of peeled and boiled chestnuts, a few 
slices of bacon. 

Mode. —Blanch and stone the prunes, peel and quarter the pears, 
then fry with the chestnuts in a little butter. Mince the liver of 
the turkey fine, mix with it the sausage, add to the other ingredients 
to make a forcemeat for the turkey, with which stuff it, first slight¬ 
ly salting it inside. Bake in a tin in a slow oven, with the butter 
and a little salt, basting occasionally. Serve with the gravy in a 
tin. 

Time, about 2 hours. Sufficient for 10 persons. Seasonable 
nearly all the year. 

TURKEY (BRAISED). 

Ingredients. —A turkey, y 2 lb. fat bacon, 2 onions, 1 carrot, 1 
turnip, a bouquet of herbs, a few drives and peppercorns, stock or 
water, seasoning. 

Mode. —Prepare the bird as for boiling, and pare and slice the 
vegetables. Put a few slices of fat bacon at the bottom of a stew- 
pan, over these put the vegetables, lay in the turkey with the giblets, 
pint stock, the herbs tied in a piece of muslin, the peppercorns 
and the cloves, and a little salt. Keep the pan over the fire for y 2 
hour, shaking it now and then; next put in the pan enough stock 
to nearly cover the bird, and cook from 3 to 4 hours according to 
the size and age of the turkey. Place the turkey on a dish, if the 
breast be not brown enough use a salamander or put it in a quick 
oven; strain off nearly all the gravy and keep hot; reduce the re¬ 
mainder to a glaze, with which cover the bird. Serve with bacon 
round the turkey and the sauce in a tureen. For this dish the 
turkey may be stuffed with chestnut or veal forcemeat. 

Time, about 4 hours. Sufficient for 8 persons. Seasonable in 
winter. 

CHICKEN CREAM. 

' Ingredients.— y 2 lb. the white meat of a raw chicken, thick white 
sauce, 3 oz. panada, 4 eggs, a little red tongue, a scrap of truffle if 
obtainable, white pepper, salt. 

Mode. —Scrape and pound the chicken, add the panada and the 
eggs well beaten, and a few spoonfuls of white sauce; season and 
mix all thoroughly and smoothly. Butter a mold, decorate the top 
with tongue and truffle, put in the mixture and steam for y 2 hour. 
Turn the cream out of the mold and serve with white sauce poured 
round. Game cream can be made in the same Way, but brown in¬ 
stead of white sauce should be used, with a little sherry. 

Time, y 2 hour. Sufficient for 4 persons. Seasonable at any time. 

CHICKEN OR FOWL SALAD. 

Ingredients. —The remains of cold roast or boiled chicken, 2 
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lettuces, a little endive, 1 cucumber, a few slices boiled beetroot, 
salad-dressing, 2 eggs. 

Mode. —Trim neatly the remains of tbe chicken; wash, dry, and 
slice the lettuces, and place’in the middle of a dish; put the pieces 
of fowl oh the top, and pour the salad-dressing over them. Garnish 
the edge with hard-boiled eggs, cut in rings, sliced cucumber, and 
boiled beetroot or tomato cut in slices; or the yolks of the eggs may 
be rubbed through a hair sieve, and the whites chopped very fine, 
and arranged on the salad in small bunches, yellow and white 
alternately. This salad should not be made long before it is 
wanted for table. 

CHICKEN OR FOWL (CURRIED). 

Ingredients. —Remains of cold roast fowl, 2 large onions, 1 apple 
or a stick of rhubarb, 2 oz. butter, 1 dessertspoonful curry-powder, 
1 teaspoonful flour, y 2 pint gravy, 1 tablespoonful lemon-juice. 

Mode. —Slice the onions, peel, core, and chop the apple, cut the 
fowl into neat joints and fry in the butter a nice brown; then add 
the curry-powder, flour and gravy, and stew for about 20 minutes. 
Put in the lemon-juice, and serve with boiled rice, placed in a ridge 
round the dish, or separately. Two or three shallots or a little 
garlic may be added. 

Time, altogether, y 2 hour. Seasonable in winter. 

DUCK (STEWED), with peas. 

Ingredients. —The remains of cold roast duck, 2 oz. butter, 3 or 
4 slices of lean ham or bacon, X tablespoonful flour, 2 pints thin 
gravy, 1 large onion, or a small bunch green onions, 3 sprigs pars¬ 
ley, 3 cloves, 1 pint young green peas, cayenne and salt to taste, 
1 teaspoonful pounded sugar. 

Mode. —Put the butter in a stewpan; cut up the duck into joints; 
lay them in with the slices of lean ham or bacon; make it brown; 
then dredge in a tablespoonful of flour, and sift this wgll in before 
adding t'^e gravy Put in the on on, parsley, c'oves, and gravy, and 
when it has simmered for ^4 hour, add a pint of young green peas, 
stew gently for about y 2 hour. Season with cayenne, salt, and 
sugar; take out the duck, place it round the dish, and the peas in 
the middle. 

Time, % hour. Seasonable from June to August. 

FOWL (FRICASEED). 

(Cold Poultry Cookery). 

Ingredients. —Remains of cold roast fowl, 1 strip lemon-peel, 
1 blade pounded mace, 1 bunch savory herbs, 1 onion, pepper and 
salt to taste, 1 pint water, 1 teaspoonful flour, % pint milk, yolks 
of 2 eggs. 
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Mode. —Carve the fowls into nice joints; make gravy of the 
trimmings and legs, hy stewing them with the lemon-peel, mace, 
herbs, onion seasoning and water until reduced to y 2 pint; then 
strain, and put in the fowl. Warm it through and thicken with a 
teaspoonful of flour; stir the yolks of the eggs into the cream; add 
these to the sauce, let it get thoroughly hot, but do not allow it to 
boil, or it will curdle. 

Time, 1 hour to make the gravy; % hour to warm the fowl. 

FOWL SAUTE WITH PEAS (AN ENTREE). 

Ingredients. —The reamins of cold roast fowl, 2 oz. butter, 
pepper, salt, and pounded mace to taste, 1 dessertspoonful flour, 
y 2 pint weak stock, 1 pint green peas, 1 teaspoonful pounded sugar. 

Mode.—Cut the fowl into nice pieces; put the butter into a 
stewpan; saute or fry the fowl a nice brown, previously sprinkling 
it with pepper, salt, and pounded mace. Dredge in the flour, 
shake the ingredients well round, then add the stock and peas, and 
stew till the latter are tender (about 20 minutes); put in the 
pounded sugar, and serve; placing the chicken round, and the peas 
in the middle of the dish. Mushrooms may be substituted for the 
peas. 

Time, altogether, 40 minutes. Seasonable from June to August. 


GAME 


GROUSE (ROAST). 

Ingredients. —Grouse, butter, a thick slice of toasted bread. 

Mode. —Let the birds hang as long as possible; pluck and draw 
them; wipe, but do not wash them, inside and out, and truss them 
without the head, as for a roast fowl. Put them down to a sharp, 
clear fire; keep them well basted the whole time they are cook¬ 
ing, and serve on a butter toast, soaked in the dripping-pan, with 
a little melted butter poured over them, or with bread' sauce and 
gravy. 

HARE (ROAST). 

Ingredients. —Hare, forcemeat, a little milk, butter. 

Mode.— Choose a young hare; which may be known by its 
smooth and sharp claws, and by the cleft in the lip not being much 
spread. To be eaten in perfection, it must hang for some time; 
and, if properly taken care of, it may be kept for several days. 
It is better to hang without being paunched; but should it be pre¬ 
viously emptied, wipe the inside every day, and sprinkle over it a 
little pepper and ginger, to prevent a musty taste. When ready for 
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cooking wipe the inside well out, fill with the forcemeat. The hare 
should be kept at a distance from the fire when it is first laid down. 
Baste it well with milk for a short time, and afterwards with but¬ 
ter; particular attention must be paid to the basting. When it is 
almost roasted enough, flour and baste well with butter. When 
nicely frothed dish it, remove the skewers, and send it to table 
with a little gravy in the dish, and a tureen of the same. Red- 
current jelly is an indispensable accompaniment to roast hare. 
Good beef dripping may be substituted for the milk and butter 
to baste with; but the basting must be continued without intermis¬ 
sion. If the liver is good, it may be parboiled, minced, and mixed 
with the stuffing; but it should not be used unless quite fresh. 

Time, a middling-sized hare, 1V4 hours; a large hare, 1V 2 to 2 
hours. Sufficient for 5 or 6 persons. Seasonable from September 
to the end of February. 

PARTRIDGE (ROAST). 

Ingredients. —Partridges; butter. 

Mode. —Choose young birds with dark-colored bills and yel¬ 
lowish legs, and let them hang a few days. The time they should 
be kept entirely depends on the taste of those for whom they are 
intended, as some persons would consider delicious what would be 
to others disgusting and offensive. When trussed, roast them 
before a nice bright fire, or bake in a hot oven; keep them well 
basted, and a few minutes before serving flour and froth them 
well. Serve with gravy and bread sauce, and send to table hot. A 
little of the gravy should be poured over the birds. 

Time, 25 to 35 minutes. Sufficient, 2 for a dish. Seasonable 
from the 1st of September to the begging of February. 

QUAIL (ROAST). 

Ingredients. —Quails, butter, toast. 

Mode. —These birds keep good several days, and may be roast¬ 
ed without drawing. Truss them in the same manner as pigeons. 
Roast them before a clear fire, keep them will basted, and serve on 
toast. 

RABBIT (BOILED). 

Ingredients. —Rabbit; water. 

Mode. —For boiling, choose rabbits with smooth and sharp 
claws; should these be blunt and rugged, and the ears tough and 
dry, the animal is old. After emptying and skinning it, wash it 
well in cold water, and let it soak for about % hour in warm water, 
to draw out the blood. Bring the head round to the side, and 
fasten it there by a skewer run through that and the body. Put 
the rabbit into sufficient hot water to cover it, let it boil gently 
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until tender (from % to% hour, according to size and age). Dish 
it, and smother it with onion, mushroom, or liver sauce, or parsley- 
and butter; the former is generally preferred. When liver sauce 
is preferred, the liver should be boiled for a few minutes, and 
minced very fine, or rubbed through a sieve. 

RABBIT (ROAST). 

Ingredients.— Rabbit, % lb. butter, 4 dessertspoonfuls milk, 1 
tablespoonful flour, yolks 2 eggs, brown gravy, the peel of Yz 
lemon grated, pepper, salt, nutmeg. 

Mode. —Truss the rabbit in the same manner- as a hare, fill 
the paunch with veal stuffing, and roast it before a clear fire, bast¬ 
ing it well with butter. Before serving mix a spoonful of flour with 
4 of milk, stir into it the yolks of 2 well-beaten eggs, and season 
with a little grated nutmeg, pepper, and salt; baste the rabbit 
thickly with this, to form a, light coating over it. When dry, baste 
it with butter to froth it up, place it on a dish, and pour round it 
some brown gravy boiled up with the liver minced, and a little 
grated nutmeg. Serve with gravy in a tureen, and red-currant 
jelly. 

Time, % hour; if baked, the same time in a good oven should, 
be allowed. 

TEAL (ROAST). 

Ingredients. —Teal, butter, a little flour. 

Mode. —Choose flat, plump birds, after the frost has set in, as 
they are generally better flavored; truss them in the same manner 
as wild duck, roast before a brisk fire, and keep well basted. Serve 
with brown or orange gravy, watercresses, and a cut lemon. The 
remains of teal make excellent hash. 


VEGETABLES 


ASPARAGUS (STEWED). ' 

Ingredients.— 100 heads of asparagus, 3 oz. butter, % lb. bread¬ 
-crumbs, 2 eggs, a little mace, salt. 

Mode.—Having scraped the asparagus, cut the heads twice 
across into equal portions, lay the heads aside, and boil the other 
parts till half done. Next, put the butter, mace, and salt into a 
etewpan, then all the asparagus, and simmer gently for IV 2 hours. 
Dish the asparagus on a hot dish, and pour the sauce over. 

1 Time, 1 Y 2 hours. Sufficient for 8 persons. Seasonable from 
May to August. 
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BEANS, BROAD (BOILED). 

Ingredients.—To each % gallon water allow 1 heaped table¬ 
spoonful salt; beans. 

Mode.—After shelling the beans, put them into boiling water, 
salted as above, and let them boil rapidly until tender. Drain in a 
colander; dish, and serve with them separately a tureen of parsley 
and butter. Boiled bacon is often eaten with this vegetable, but 
the beans should be cooked separately. It is usually served with 
the beans laid round, and the parsley and butter in a tureen. 

Time, very young beans, 15 minutes; moderate size, 20 to 25 
minutes, or longer. Sufficient—allow one peck for 6 or 7 persons. 
Seasonable in July and August. 

Note.—Old broad beans should have their skins rubbed off 
after boiling and be mashed and re-heated with a little butter, pep¬ 
per, and salt. 

BEANS, FRENCH (BOILED). 

Ingredients.—To each V 2 gallon water allow 1 heaped table¬ 
spoonful salt, a very small piece of soda. 

Mode.—Cut off the heads and tails, and a thin strip on each 
side of the beans, to remove the strings. Then divide each bean 
into 4 or 6 pieces lengthwise in a slanting direction, and, as thy 
are cut, put them into cold water, with a small quantity of salt 
dissolved in it. Have ready a saucepan of boiling water, with salt 
and soda as above; put in the beans, keep them boiling quickly, 
with the lid uncovered, and be careful they do not get smoked. 
When tender, which may be ascertained by their sinking to the 
bottom .of the saucepan, take them up, pour them into a colander, 
and drain; dish, and stir into them a little piece of butter. When 
very young, beans are sometimes served whole. 

CABBAGE (BOILED). 

Ingredients.—To each V 2 gallon water allow 1 heaped table¬ 
spoonful salt; a very small piece soda. 

Mode.—Pick off all the dead outside leaves, cut off the stalk, 
and cut the cabbages across twice, at the stalk end; if very large, 
quarter them. Wash well in cold water, place them in a colander, 
and drain; then put them into plenty of fast-boiling water, to which 
have been added salt and soda as above. Stir the cabbages down 
once or twice in the water; keep the saucepan uncovered, and let 
them boil quickly until tender. The instant they are done, take 
them up in a colander, place a plate over them, let them thorough¬ 
ly drain; dish, and serve. 

Time, large cabbages, or savoys, % to % hour; young sum¬ 
mer cabbage, 10 to 12 minutes, after the water boils. Sufficient, 
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1 large one for 4 to 5 persons. Seasonable, cabbages and sprouts 
•of various kinds at any time. 

CAULIFLOWER (BOILED). 

Ingredients.—To each, gallon water allow 1 heaped table¬ 
spoonful salt. 

Mode.—Trim off the decayed outside leaves, and cut tie stalk 
off. Open the flower a little in places, remove the insects, which 
generally are found about the stalk, and let the cauliflowers lie in 
salt and water for an hour previous to dressing them, with theitf 
heads downward; this will effectually destroy all the insects. 
Then put them into fast-boiling water, with the addition of salt 
as above, and let them boil briskly, keeping the saucepan un¬ 
covered. The water should be well skimmed; and when the cauli¬ 
flowers are tender, take them up with a slice; drain, and place 
them upright in the dish. Serve with plain melted butter, a little 
of which may be poured over the flower. 

Time, small cauliflower, 12 to 15 minutes; large one, 20 to 25 
minutes, after the water boils. Sufficient—allow 1 large cauli¬ 
flower for three persons. Seasonable from the beginning of June 
to the end of September. 

MUSHROOMS (BAKED). 

Ingredients.—16 to 20 mushroom-flaps, butter, pepper to taste. 

Mode.—For this mode of cooking, the mushroom-flaps are bet¬ 
ter than the buttons. Cut off a portion of the stalk, peel the top, 
and wipe the mushrooms carefully with a piece of flannel and a 
little fine salt. Put them into a tin baking dish, with a very small 
piece of butter placed on each; sprinkle a little pepper, and let 
them bake about 20 minutes, or longer should the mushrooms be 
very large. Pil-e the mushrooms high in the centre of a very hot 
dish, pour the gravy round, and send them to table quickly, with 
very hot plates. 

Time, 20 minutes; large mushrooms, V z hour. Sufficient for 
S or 6 persons. Seasonable, meadow mushrooms in September and 
October; cultivated mushrooms may be had at any time. 

PEAS, GREEN (BOILED). 

Ingredients.—Green peas; to each V 2 gallon water allow 1 
-small teaspoonful moist sugar, 1 heaped teaspoonful salt, a few 
sprigs of mint. 

Mode.—Green peas should be young, and not gathered or 
shelled long before they are dressed. Shell the peas, wash them 
well in cold water, and drain; then put them into a saucepan with 
plenty of fast-boiling water, to which mint, salt, and moist sugar 
have been added n in the above proportion; boil quickly over a 





% 


114 


brisk fire, with the lid of the saucepan uncovered. When tender, 
pour them into a colander; put them into a hot vegetable dish, and 
in the centre of the peas place a piece of butter the size of a 
walnut. 

Should the peas be very old, and difficult to boil a good color, 
a very tiny piece of soda may be thrown in the water previously 
to putting them in; but this must be very sparingly used, as it 
causes the peas to have a broken appearance. 

Time, young peas, 10 to 15 minutes; the large sorts, such as 
marrowfats, etc., IS to 20 minutes; old peas, hour. Sufficient— 
allow 1 peck of unshelled peas for 4 or 5 persons. Seasonable from 
June^ to the end of August. 

SPINACH (BOILED). 

Ingredients—2 pailfuls spinach, 2 heaped tablespoonfuls salt, 
1 oz. butter, pepper to taste. 

Mode—Pick the spinach carefully, and see that no stalks or 
weeds are left amongst it. Have ready two large pans or tuba 
filled with water, put the spinach into one of these, and thoroughly 
FOURTEEN—Geo Pub Co.—Cooking—(1710)—DATE—Sept 15 
wash it; then, with the hands, take out the spinach and put it 
into the other tub of water (by this means all the grit will he left 
at the bottom of the tub); wash it again, and should it not be per¬ 
fectly free from dirt, repeat the process. Put it into a very large 
saucepan, with about % pint of water, just sufficient to keep the 
spinach from burning, and the above proportion of salt. Press 
it down frequently with a wooden spoon, that it may he done 
equally; and when it has boiled for rather more than 10 minutes, 
or until perfectly tender, drain it in a colander, squeeze it quite 
dry and chop it fine. Put the spinach into a clean stewpan, with 
the butter and a seasoning of pepper; stir over the fire until quite 
hot, then put it on a hot dish, and garnish with sippets of toasted 
bread. 


SAVORY DISHES 


BEAN CROQUETTES. 

Ingredients.—Bean previously boiled, breadcrumbs, salt, pep¬ 
per, onion,-flour, milk, oil to fry. 

Mode.—Take some cold boiled haricot beans, mash them, add 
enough breadcrumbs to make them stiff enough to mold, a little 
chopped onion and a seasoning of pepper and salt. Form into 
flat cakes, <Jip them into milk and flour, and fry in hot oil. 

Croquettes of peas or lentils can be made in the same way. 
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and the addition of a little lemoh-peel or the substitution of it for 
the onion is thought by some people an improvement. 

Time, about 5 minutes to fry the croquettes. 

MACARONI AND ONION FRITTERS. 

Ingredients.—14 lb. of onions, 2 oz. of macaroni, 6 oz. of bread¬ 
crumbs, 2 eggs, seasoning of pepper and salt. 

Mode.—Stew the macaroni in water, and when tender, drain 
and cut it in pieces; add the onions, boiled and chopped, t]he 
breadcrumbs moistened with a little water, and the eggs well beat¬ 
en; season with pepper or salt, fry in butter or oil, and serve with 
brown gravy. 

SALAD DRESSING. 

Ingredients.—2 eggs, 1 small teaspoonful of raw material, Yz 
a teaspoonful of salt, 3 tablespoonfuls of salad oil, 1% of vinegar. 

Mode.—Boil the eggs hard, and when cold rub the yolks smooth 
in a mortar with the mustard and salt, add slowly the oil, stirring 
all the ,while, then the vinegar, drop by drop, and stir to a cream. 

OYSTERS (SCALLOPED). 

Ingredients.—1 tin of oysters, 1% oz. of butter, breadcrumbs, 
salt, cayenne or pepper. 

Mode.—Butter some small tins or saucers (4 or 5), line them 
with breadcrumbs, over which shake a little salt, divide the 
oysters and lay an equal quantity in each tin, season them with the 
cayenne, and put over each about 2 teaspoonfuls of the liquor; 
cover thickly with breadcrumbs, and put small pieces of butter 
over the top. Bake for about 10 minutes, or cook in a Dutch oven 
before the fire. It is essential that they should look a nice bright 
brown. Serve on a napkin, with a cut lemon. 

POTATO PIE. 

Ingredients.—2 lbs. of potatoes, an onion, Yz stick of celery, 
1 oz. of butter, 1 oz. of sago, water or milk, paste to cover the 
pie, seasoning. 

Mode.—Slice the potatoes and celery, fry the onion in half the 
butter, and fill a pie-dish with them, strewing in the sago and sea¬ 
soning. Fill up with water or milk, and put on a cover of plain 
paste made with butter or oil. Bake in a good oven for an hour 
or a little more. 

POTATO ROLLS. 

Ingredients.—Potatoes, turnips, celery, onion, parsley, sweet 
herbs, seasoning, butter, pastry. 

Mode.—Cut the potatoes up small, and to each pound allow 
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a small turnip, y 2 stick of celery, a small onion, all chopped with 
parsley, herbs and seasoning to taste, y 2 oz. of butter. Roll out 
the paste rather thin, and cut it in squares. On each put as much 
of the mixture as it will hold, then wet the edges, and fold up lik« 
a sausage roll, and bake for about % of an hour. 

Time, % of an hour. 

SAVORY RICE. 

Ingredients.—*4 lb. of rice, 1 onion, 3 tablespoonfuls of grated 
cheese, the same of tomato sauce, a tablespoonful of chopped par¬ 
sley and hertSs, 1 oz. of butter, cayenne and salt. 

Mode.—Boil the rice in water, and when tender and nearly 
dry, stir to it the other ingredients. Mix well together, and make 
a mound of it in a dish. 

Time, y 2 hour. Sufficient for 4 persons. Seasonable at any 
time. 

SUCCOTASH. 

Ingredients.—Lima or string beans, green corn, milk, butter, 
pepper and salt. 

Mode.—Shell the beans, or if string ones are used, string and 
cut them in small pieces. Cut the corn from the cob and let there 
be about a third more corn than beans. Put the beans in a sauce¬ 
pan 'of boiling water and boil 20 minutes, then drain and mix with 
the corn. Put them into the saucepan with enough boiling water 
to cover them, and a little salt and after stewing them y 2 an hour, 
stirring often, pour off most of the water and substitute milk. Add 
butter, salt and pepper to taste, and let the whole stew 10 minutes 
longer. Serve very hot. 

Time, 1 hour. Seasonable from July to October. 

TOMATOES (SCALLOPED). 

Ingredients.—Tomatoes, breadcrumbs, butter, a very little 
sugar, pepper and salt. 

Mode.—Peel and slice the tomatoes, and put them in a but¬ 
tered pudding dish in alternate layers, with a forcemeat made of 
the other ingredients. Fill the dish, and let a layer of tomatoes 
come to the top, on each slice of which put a tiny piece of butter; 
scatter over a few breadcrumbs and bake covered with a tin, for 
y 2 an hour, then take off the plate and brown the top with a sala¬ 
mander or before the fire. Finely chopped pork, green corn, and 
onion may be substituted for the forcemeat. 

Time, y 2 an hour to bake. Seasonable from June to October. 

PASTRY WITHOUT BUTTER. 

Ingredients.—1 lb. of flour, a teaspoonful of baking powder, a 
wineglassful of salad oil, water, salt. 
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Mode.—Mix the baking powder and salt with the flour, add 
the oil, the water, and stir the paste to a consistency for rolling. 
Roll out two or three times and bake without delay. 

PLUM PUDDING. 

Ingredients.—1 lb. of flour, y 2 lb. of currants, y 2 lb. of sultanas, 
!% lb. of sugar, 4 oz. of butter, 3 eggs, the grated rind of a lemon, 
a teaspoonful of baking powder, salt. 

Mode.—Mix the powder and salt with the flour, rub in the but¬ 
ter and add the currants, sultanas, and sugar, the lemon-peel finely 
grated, a little nutmeg, and the eggs, well beaten. Put the pud¬ 
ding in a buttered basin, boil or steam for 4 hours, and serve with 
sweet sauce. 

Time, 4 hours. Sufficient for 5 or 6 person. Seasonable in 
winter. 

MINCEMEAT. 

Ingredients.—6 lemons, y 2 lb. of apples, 1 lb. of raisins, weighed 
after being stoned, 1 lb. of currants, 1 lb. of sugar, y 2 lb. of fred^ 
butter, 4 ozs. each of candied orange and citron. 

Mode.—Grate the yellow rind, cut the lemons in two, and 
squeeze out the juice. Boil the rinds in spring water till tender, 
but not soft, changing the water 4 to 5 times to take out the 
bitterness, and putting a large tablespoonful of salt into the water 
in which they are boiled. When done, drain the water from them, 
and take out the seeds and skins, then chop them with tlie raisins, 
in a wooden bowl. When finely chopped, add the currants, sugar, 
the apples, previously prepared as for sauce, the grated rind of the 
lemons, the juice, y 2 a tablespoonful of mace, another of powdered 
cinnamon, 15 drops of almond flavor, the candied orange and citron, 
cut in thin slices, and lastly the butter, melted, and poured in. 

This mincemeat may have brandy or other spirit added to it 
the same as ordinary mincemeat, and it keeps it fresh longer; 
but, as teetotalism and vegetarionism so often go hand in hand, we 
have not put it amongst the ingredients. 

The pastry recipe may be used for the mince pies or ordinary 
puff-paste. 

PUFF PASTRY. 

Ingredients.—1 lb. flour, 1 lb. butter, a few drops of lemon-juice, 

1 egg, water. 

Mode.—Squeeze all the water out of the butter; put the flour 
—which should be the best, and thoroughly dry—on a board or 
slab, and make a hollow in the centre of the heap; into this put 
a small piece of butter, the yolk of the egg, a small pinch of salt, 
the lemon-juice, and enough water to make it into a smooth paste. 
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Work all well together and shape into a square piece. Roll this 
out lengthways and lay on it the butter, pressed into a square, flat 
cake, and fold the paste well over it. If the weather be hot, set 
the paste aside for about 10 minutes, then roll out again length¬ 
ways, fold in three, and again set aside for a quarter of an hour. 
Repeat this process twice, and the paste will be ready. 

It will be found impossible to make good puff paste unless the 
kitchen and larder are cool, or without ice, in very hot weather. 

, It is a good plan to start the pastry-making early in the day, 
and it does not matter how long it is made before it is used. 

Time, not less than 1 hour. Sufficient for 2 or 3 tarts. 

COMMON PASTE, for family pies. 

Ingredients.— 1% lbs. of flour, V 2 lb. butter, rather more than 
pint of water. 

Mode.—Rub the butter lightly into the flour, mix it to a smooth 
paste with the water, roll it out two or three imes. This paste 
may be converted into an excellent short crust for sweet tarts, 
fey adding to the flour, after the butter is rubbed in, 2 tablespoon¬ 
fuls of fine-sifted sugar. 

VERY GOOD SHORT CRUST FOR FRUIT TARTS. 

Ingredients.—To every lb. flour allow % lb. butter, 1 table¬ 
spoonful sifted sugar, one-third pint water. 

Mode.—Rub the butter into the flour, after having ascertained 
that the latter is perfectly dry, add the sugar, and mix the whole 
into a stiff paste with about one-third pint water. Roll it over two 
or three times, folding the paste over each time. 

BAKED APPLE PUDDING. 

Ingredients.—Five moderate-sized apples, 2 tablespoonfuls fine^ 
ly chopped suet, 3 eggs, 3 tablespoonfuls flour, 1 pint milk, a 
little grated nutmeg. 

Mode.—Mix the flour to a smooth batter with the milk, add the 
eggs, which should be well whisked, and put this batter into a 
well-buttered pie-dish. Wipe, but do not pare, the apples, cut 
them in halves, and take out the cores; lay them in the batter, 
rind uppermost, shake the suet on the top, over a little nut¬ 
meg; bake in a moderate oven for an hour, and cover, when served, 
with sifted loaf sugar. This pudding is also very good with the 
apples pared, sliced, and mixed with the batter. 

Time, 1 hour. Sufficient for 5 or 6 persons. 

APPLE SNOWBALLS. 

Ingredients.—2 teacupfuls of rice, apples, moist sugar, cloves. 

Mode.—Boil the rice in milk until three-parts done, then strain 
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it off, and pare and core the apples without dividing them. Put a 
small quantity of sugar and a clove into each apple, put the rice 
round them, and tie each ball separately in a cloth. Boil until the 
apples are tender, then take them up, remove the cloth, and serve. 

Time, *4 hour to boil the rice separately; y 2 to 1 hour with 
the apple. Seasonable from August to March. 

AUNT NELLY’S PUDDING. 

Ingredients.— y 2 lb. flour, y 2 lb. treacle, y 2 lb. suet, the rind 
and juice of 1 lemoh, a few strips candied lemon-peel, 3 ‘tablespoon¬ 
fuls milk, 2 eggs. 

Mode.—Chop the suet finely; mix with it the flour, treacle, 
lemon-peel minced, and candied lemon-peel; add the milk, lemon- 
juice, and 2 well-beaten eggs; beat the pudding well, put it into a 
buttered basin, tie with a cloth, and boil from 3y 2 to 4 hours. 

Time, 3y 2 to 4 hours. Sufficient for 5 or 6 persons. Season¬ 
able, at any time, but more suitable for a winter pudding. 

BACHELOR’S PUDDING. 

Ingredients.—4 oz. grated bread, 4 oz. currants, 4 oz. apples, 
2 oz. sugar, 2 or 3 eggs, a few drops essence of lemon, a little grated 
nutmeg. 

Mode.—Pare, core, and mince the apples very fine, sufficient, 
when minced, to make 4 oz.; add the currants (well washed), the 
grated bread, and sugar; whisk the eggs, beat these up with the 
remaining ingredients, thoroughly mix, put the pudding into a 
buttered basin, tie down with a cloth, and boil for 3 hours. 

Time, 3 hours. Sufficient for 4 or 5 person. Seasonable from 
August to March. 

BAKED BATTER PUDDING. 

Ingredients.—1 y 2 pints milk, 4 tablespoonfuls flour, 2 oz. but¬ 
ter, 4 eggs, a little salt. 

Mode.—Mix the flour with a small quantity of cold milk; make 
the remainder hot, and pour it on to the flour, keeping the mixture 
well stirred; add the butter, eggs, and salt; beat the whole well, 
and put the pudding into a buttered pie-dish; bake for % hour, 
and serve with sweet sauce, wine sauce, or stewed fruit. Baked 
in small cups, this makes very pretty little puddings. 

Time, %hour. - Sufficient for 5 or 6 persons. 

BOILED BATTER PUDDING. 

Ingredients.—3 eggs, 1 oz. butter, 1 pint milk, 3 tablespoonfuls 
i flour, a little salt. 

Mode.—Put the flour into a basin, and add sufficient milk to 
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moisten, carefully rub down the lumps with a spoon, pour in the 
remainder of the milk and stir in the butter, previously melted; 
keep beating the mixture, add the eggs and a pinch of salt, and 
when the batter is quite smooth, put it into a well-buttered basin, 
tie down very tightly, and put it into boiling water;,move the basin 
about for a few minutes after it iS' put into the water, to prevent 
the flour setting in any part, and boil for 1% hours. This pudding- 
may also be boiled in a floured cloth that has been wetted in hot 
water; it will then take a few minutes less, than when boiled in a 
basin. Send very quickly to table, and serve with sweet sauce, 
wine sauce, stewed fruit, or jam of any kind. 

Time, 1 % hours in $ basin, 1 hour in a cloth. Suffic’ent for 5 
or 6 persons. 

CHEESE PUDDING. 

Ingredients. —lb. Cheddar cheese cut into thin Vices; 1 oz_ 
butter; 2 eggs well beaten. 

Mode.—Put the cheese and butter into a saucepan, and stir 
over the fire till all is melted. Remove the saucepan, add the eggs. 
Mix all together, put into a shallow tin, and brown before the fire. 

Time, 10 minutes. 

A PLAIN CHRISTMAS PUDDING FOR CHILDREN. 

- 

Ingredients.—1 lb. flour, 1 lb. breadcrumbs, % lb. stoned 
raisins, % \b. currants, % lb. suet, 3 or 4 eggs, milk, 2 oz. candied 
peel, 1 teaspoonful powdered allspice, % saltspoonful salt. 

Mode.—Let the suet be finely chopped, the raisins stoned, and 
the cur ants well washed, picked, and dried. Mix these with the 
other dry ingredients, and stir well together; beat and strain the 
eggs to the pudding, stir these in, and add just sufficient milk to 
make it mix properly. Tie it up in a well floured cloth, put it into 
boiling water, and boil for at least 5 hours. Serve with a sprig 
of holly p aced in the middle of the pudding, and a little pounded 
sugar sprinkled over it. 

Time, 5 hours. Sufficient foy 9 or 10 children. Seasonable at 
Christmas. 

RED CURRANT AND RASPBERRY TART. 

Ingredients.—1*4-pints picked currants, % pint raspberries, 4 
heaped tablespoonfuls of moist sugar, y 2 lb. short crust. 

Mode.—Strip the currants from the stalks, and put them into a 
deep pie-dish, with a small cup placed in - the midst, bottom up¬ 
wards; add the raspberries and sugar; place a border of paste 
round the edge of the dish, cover with crust, ornament the edges, 
and bake from y 2 to % hour; strew some sifted sugar over before 
being sent to table. This tart is generally served cold. 
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Time, V 2 to % hour. Sufficient for 5 or 6 persons. Seasor 
able in June, July and August. 

EMPRESS PUDDING. 

Ingredients.—% lb. rice, 2 oz. butter, 3 eggs, jam, sufficient 
milk to soften the rice. 

Mode.—Boil the rice in the milk until very soft; then add the 
butter; boil it again for a few minutes, and set it by to cool. Well 
beat the eggs, stir these in, and line a dish with puff paste; put 
over this a layer of rice, then a thin layer of jam, then another 
layer of rice, until the dish is full, and bake in a moderate oven 
foj* % hour. This pudding may be eaten hot or cold; if cold, pou: 
a boiled custard over it. 

Time, % hour. Sufficient for 6 or 7 persons. 

PLAIN LEMON PUDDING. 

Ingredients .—% lb. flour, 6 oz. lard, or lb. dripping, the 
juice of 1 large lemon, 1 teaspoonful flour, sugar. 

Mode.—Make the flour and lard into a smooth paste, and roll 
it out to the thickness of about y 2 inch. Squeeze the lemon-juice, 
strain it into a cup, stir the teaspoonful of flour into it, and as 
much moist sugar as will make it into a stiff and thick paste; 
spread this mixture over the paste, roll it up, secure the ends, and 
tie the pudding in a floured cloth. Boil for 2 hours. 

Time, 2 hours. Sufficient for 5 or 6 persons. 

MINCE PIES. 

Ingredients.—Good puff-paste (by recipe), mincemeat. 

Mode.—Make some good puff-paste by either of the above 
recipes; roll it out to the thickness of about % inch, a*:d line some 
good-sized patty-pans with it; fill them with mincemeat, cover 
with the paste, and cut it off all round close to the edge of the 
tin; put the pies into a brisk oven to draw the paste up and bake 
for 25 minutes, or longer; brush them over with the white ot cm 
pgg, beaten with the blade of a knife to a stiff froth; sprinkle over 
pounded sugar, and put them into the oven for a minute or two, to 
dry the egg; dish the pies on a white doyley, and serve hot. They 
may be merely sprinkled with pounded sugar, instead of being 
glared. To re-warm them, put the pies oh the patty-pans, and let 
them remain in the oven 10 minutes or *4 hour, and they will be 
almost as good as if freshly made. 

Time, 20 to 30 minutes; 10 minutes to re-warm them. Suf¬ 
ficient, V 2 lb. of paste for 6 pies. Seasonable at Chirstmas time. 

CHRISTMAS PLUM PUDDING. 

Ingredients.—1*4 lbs. raisins, y 2 lb. currants, y 2 lb. mixed peel. 
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% lb. breadcrumbs, % lb. suet, 8 eggs, 1 wineglassful brandy. 

M ode.—Stone and cut the raisins in halves, but do not chop 
them; wash, pick and dry the currants, and mince the suet fine; 
cut the candied peel into thin slices, and grate down the bread* 
into fine crumbs. When all these dry ingredients are prepared, 
mix them well together; then moisten the mixture with the eggs, 
which should be well beaten, and the brandy; stir well, that every¬ 
thing may be very thoroughly blended; and press the pudding 
into a buttered mould; tie it down tightly with a floured cloth, and 
boil for 5 or 6 hours. It may be boiled in a cloth without a mTmld, 
and will require the same time allowed for cooking. As Christmas 
puddings are usually made a few days before they are required 
for table, when the pudding is taken out of the pot, hang it up 
immediately, and put a plate or saucer underneath to catch the 
water that may drain from it. The day it is to be eaten, plunge 
- it into boiling water, and keep it boiling for at least 2 hours; then 
turn it out of the mould and serve with brandy-sauce. On Christ¬ 
mas Day a sprig of holly is usually placed in the ifiiddle of the 
pudding and about a wineglassful of brandy poured round it, which, 
at the moment of serving, is lighted, and the pudding thus brought 
to table encircled in flame. 

Time, 5 or 6 hours the first tim'e of boiling; 2 hours the day 
it is to be served. Sufficient for a quart mould, for 7 or 8 persons. 
Seasonable on the 25th of December, and on various festive occa¬ 
sions till March. 


ROLY-POLY JAM PUDDING. 

Ingredients.—% lb. of suet-crust, % lb. of any kind of jam. 

Mode.—Make a suet crust by recipe, and roll it out to the 
thickness of about V 2 inch. Spread the jam equally over it, leaving 
a small margin where the paste joins. Roll it up, fasten the ends, 
and tie it in a floured cloth; put the pudding into boiling water, 
and boil for 2 hours. Mincemeat or marmalade may be sub¬ 
stituted for the jam. 

Time, 2 hours. Sufficient for 5 or 6 persons. Seasonable—* 
suitable for winter puddings when fresh fruit is not obtainable. 

SAGO PUDDING (BAKED). 

Ingredients.—1 y 2 pints milk, ,3 tablespoonfuls sago, rind of Yz 
lemon, 3 oz. sugar, 3 eggs, 1 % oz. butter, grated nutmeg, puff- 
fiaste. , 

Mode,’—Put the milk and lemon-rind into a stewpan by th^ 
fire until the milk is flavored. Strain; mix with it the sago and 
sugar and simmer tor 15 minutes. Let the mixture cool a little, 
and stir in the eggs, well beaten, and the butter. Line the edges. 

# 
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of a piedish with puff-paste, pour in the pudding; grate a little 
nutmeg over, and bake for % hour or 1 hour. 

Time, % to 1 hour, or more if the oven is very slow. s Sufficient 
for 5 or 6 persons. 


PASTRY 

PUMPKIN PIE. 

Ingredients.—Pumpkin, 6 eggs, 3 pints of milk, flavoring of 
maos, nutmeg, or lemon, as preferred. 

Mode—Pare the pumpkin, take out the seeds, and stew till 
soft Press through a sieve, and to each quart of the pulp allow 
the ingredients named above. Mix first with the pulp the sugar, 
then the yolks and whites of the eggs beaten separately, and the* 
flavoring, and beat all together. Line the rim of a buttered dish 
with puff paste, pour in the mixture, and bake in a rather quick 
oven. 

Time, % of an hour to bake the pie. Seasonable in summer. 

APPLE PIE 

Line pie-pan with crust, sprinkle with sugar, then fill with tart 
apples sliced very thin, sprinkle a little sugar and cinnamon over 
them, and add a few small pieces of butter, also a tablespoonful of 
water; dredge in flour, cover with top crust, then bake y 2 to Z A of 
an hour.' Don’t fail to allow 4 v or 5 tablespoonfuls of sugar to 1 pie. 
Pans may be lined with feru^ filled with sliced apples and baked; 
remove top crust, -put in sugar, bits of butter and seasoning, 
replace crust and serve warm. 


CAKES 


SPONGE CAKE. 

Ingredients.—The weight of 8 eggs in pounded leaf sugar, the 
weight of 5 in flour, teh rind of 1 lemon, 1 tablespoonful brandy, 8 
eggs. 

Mode.—Put the eggs into one side of the scales, and take the 
weight of 8 in pounded loaf sugar, and the weight cf 5 in good dry 
flour. Separate the yolks from the whites of the eggs; beat thh 
former, put them into a saucepan with the sugar, and let them 
remain over the fire until milk-warm, keeping them well stirred. 
Then put them into a basin, add the grated lemomrffid, mixed with 
the-brandy, and stir well together, dredging in the flour gradually. 
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Whisk the whites of the eggs to a stiff froth, stir to the flour, etc., 
beat the cake for •*4 hour, and put it into a buttered mould strewn 
with a little fine sifted sugar. Put the cake immediately into a 
quick oven and bake for 1 V 2 hours. The flavoring may be varied 
by adding a few drops of essence of almonds, instead of the lemon- 
rind. Time, iy 2 hours. 

LAYER CAKE 

One-half pound of butter, 5 eggs, 6 oz. of flour, % teaspoonful 


of mace, y 2 lb. of sugar, 2 oz. of corn starch, 1 teaspoonful of 
vanilla, 2 tablespoonfuls of sherry; then beat the butter to a cream, 
add the sugar gradually, beating all the while, then add the yolks 
of the eggs, the well-beaten whites, the flour and corn starch; 
beat well; add the flavorings and mix. Grease three deep jelly tins, 
pour in the cake, and bake in a moderately quick oven 15 minutes. 
When done, remove carefully from the pans and place on a towel 
to cool. 

BOSTON BREAKFAST CAKES. 


Ingredients. —1 quart of milk, 1 oz. of sugar, a teacupful of 
yeast, 2 eggs, salt, flour. 

Mode. —Mix the ingredients to form a thick bather over-night; 
make up into cakes and bake in tins in the morning for y 2 an 
hour. Should the batter, as sometimes happens, turn sour, add 
y 2 a teaspoonful of soda, dissolved in a little milk. 

Time, % an hour to bake. Sufficient for 8 persons. Season¬ 
able at any time. 

TEA-CAKES (TO TOAST). 


Cut each tea-cake into three cr four slices, according to 
thickness, toast them both sides before a clear fire, and as each 
slice is done spread it, with butter on both sides. When, a cake 
is toasted, pile the slices one on the top of the other, cut them 
into quarters, put them on a hot plate, and send them in to 
table as they are wanted, as, if allowed to stand they spoil, unless 
kept in a muffin-plate over a basin $$ bailing water. 


CRULLERS. 




4 


Ingredients. — y 2 lb. of sugar, 1 y 2 oz. of butter, 3 eggs, flour, 1 
tablespoonful of sweet fnilk, 1 teaspocnful of soda, lard for frying, 
salt. 

5 Mode. —Make the lard hot in a lined saucepan, and meanwhile 
mix the other ingredients with enough flour to make a thick dough. 
Roll this out, and stamp out little cakes, which drop Into the hot 
lard, and when brown and puffed they are done. 

Seasonable any time. 
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DIAMOND 

T IS PURE AND HEALTHFUL 

M 1 ■ .' MADE FROM DISTILLED WATER 

H IS FROZEN SOLID, NO SOFT CORE, and 

% i I 1 V THEREFORE LASTS LONGER THAN 
A *■ ^ ORDINARY ICE 


GINGER BREAD 

2 cups molasses, y 2 cup melted butter or lard, 2 cups of flour, 
y 2 cup hot water, with a teaspoonful of soda dissolved in it, 1 egg. 
ginger and cinnamon to taste. Bake in moderate oven. 


RAISED BISCUITS. 

Ingredients.—1 quart of milk, % lb. of lard, a small cup of 
yeast, 2 tablespoonfuls of white sugar, 1 teaspoonful of soda, lard 
for frying, salt. 

Mode.—If wanted early in the morning, the ingredients should 
he mixed overnight, melting the lard and warming the milk. In 
the morning roll out the dough and form into biscuits. Put the. 
cakes into a baking-pan, let them rise 20 minutes, then bake them 
for another 20 minutes to y 2 an hour. 

Time,about 40 minutes. Seasonable at any time. 


RUSKS. 


Ingredients.—1 lb. of flour, *4 pint of milk, 2 oz. of white sugar, 
2 eggs, 1 tablespoonful of yeast, salt, 2 oz. of butter. 

Mode.—Put the butter with the milk into a saucepan and 
shake till the former is melted. Put the flour into a basin, with 
* the sugar and a teaspoonful of salt, and mix' well together. Beat 
the eggs, stir them to the milk and butter, with the yeast; and, 
with this liquid, make the flour into a smooth dough. Cover the 
basin containing the dough with a cloth and set it to rise by the 
side of the fire; then knead and divide into 12 pieces, which 
in a quick oven for about 20 minutes. Take the rusks out of the 
oven when done, break them in halves and put them hack again 
to get crisp on the other sides. When cold put them in tin 
^nisters to keep. If wanted to eat with cheese, omit the sugar. 
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FROZEN DAINTIES 


FROZEN PEACHES. 

Take 12 large peaches, 2 coffee cups of sugar, 1 pint of water 
and the whites of 3 eggs beaten to a stiff froth; break the peaches 
rather fine and stir all the ingredients together; freeze the whole 
into form. * 

LEMON SHERBET. 

To 1 gallon of cream put 3 quarts of cold water, 10 lemons, 
2 lbs. white sugar. Press the juice from the lemons, then pour a 
little boiling water on the rinds; let stand a few minutes, press 
out and partly cool. Mix all together and freeze. 

ft 

ROMAN PUNCH. 

Take % pint of champagne, 1 pint of Jamaica rum, 1 gill of 
Maraschino, 1 quart of lemon water ice, 1 teaspoonful of vanilla. 
Have the lemon water ice frozen very hard, thin it slowly with the 
liquors, beat well. Pack and cover the freezer well; stand it away 
4 hours to ripen. Serve in glasses. 

FROZEN MIXED FRUITS. 

To 1 quart of water, 6 peach kernels, 1 lb. of sugar, add 12 
peaches and 1 pint of sour plums. Have the peaches pared and 
chopped fine, then scald the plums, remove the. skins, and stones, 
mash the plums and add them to the peaches. Take t£e six 
peach kernels, mash them to a paste, then add them and the'sugar 
to the fruit; let stand 1 hour, then put in the water and stir untij 
the sugar is dissolved. Turn the whole thing into the freezer and 
freeze. 

ORANGE WATER ICE. 

Have the rind of 3 oranges grated and steeped a fevt minutes 
in a little iStore than a pint of water; strain 1 pint of this on a 
pound of su|ar and t add 1 pint of orange or lemon juice; pour 
in a freezer and when half frozen add the whites of four eggs 
beaten to a stiff froth. 

PINEAPPLE SHERBET. 

To 1 quart of w$ter, 1 pint of sugar, 1 tablespoonful of gelatine, 
add 1 can of pineapple. Put this in enough water to cover it. 
Chop the fruit very fine, add the juice from the can, the water, 
sugar and the soaked gelatine (previously dissolved) in cupful 
of boiling water. The juioe of 1 lemon will be found an addition to 
the flavor. Freeze and serve in glasses. 

' p 
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DINNER 

Soup 

Elroited Chicken 
Baked Sweet Potatoes Green Corn 

Sala^ Peach Pyramid 

Coffee (demi-tasse) 


Cauliflower 

Ice-Cream 


Nuts 


SUPPER 
Sliced Ham 


Toast 


Cake 


MONDAY 

BREAKFAST 

Fruit 

Chicken (stewed) 
Violet steel-cut Oatmeal 

Coffee 

DINNER 

Soup 

Roast Leg Mutton 
Green Corn Egg Plant Potatoes 
Watermelon 


Baked Pears 

Tea 

Muffins 

Fried Potatoes 


Boiled Turnips 
Wafers 




Xoast 


4 4 

Fruit | 


Coffee 

SUP^" 
Cold Pi 

Tea 


dj hns 7 j: ■ 
r^- if 

■.mt ©d Cucumbers 
Cake 


ft 


TUESDAY 

BREAKFAST- 

Fruit 

Fish Balls 

Violet Pearls of Wheat Buttered Toast 

Coffee 


* * 


Fridd Potatoes 



*V‘ 




Jl 
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Lima Beans 

3tL 4 

Coffee 


DINNER ■ 
Soup 

Chicken Pie 
Mashed Potatoes 
Pudding with Sauce 

SUPPER 
Sliced Beef 


Onions 

Nuts 


Slaw 


1-Iot Rolls 


Baked Apples 


Fruit 


Cocoa 


Cake 


Violet Wheat, 


Cream Potatoes 
Cake 


WEDNESDAY 

BREAKFAST 

Fruit 

Broiled Steak 
Potatoe Cakes 
Coffee 

DINNER 

Soup 

Fillet of Veal (Stuffed) 
Beets 

Lemon Maringue Pie 


Waffles 


Ca 


rrots 


Coffee 

SUPPER 
' Cold Veal 
Ruscuit and "Honey 


Cookies 


Nuts 

V 

Cake 


Tea 


THURSDAY 

BREAKFAST 
Fruit 

Poached Eggs on Toast 

Columbia Farina 

Fried Cabbage Fricasseed Potatoes 

Coffee 

DINNER 
Soup 

Roast Prime Beef 

Boiled Rice Turnips Mash< 

■ Ice Cream Cake 

JP Coffee 


. 


Hot Muffins 
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Vienna, Rolls 


Cake 


Violet Corn Meal 


Boiled Potatoes 
Apple Pie 


Cake 


* 

4 


SUPPER 
Cold Tongue 


4 


.Current .Telly 
Tea 


FRIDAY 

BREAKFAST 
Fruit 

Stewed Codfish 

Coffee 

DINNER 
Soup 

Baked Fish 
Dima Beans 
- Salad 
Peaches 
Coffee 

SUPPER- 
Cold Tongue 
Saratoga Chips 

Charlotte Russe 

Tea 


Chopped Potatoes 


Egg Plant 


Nuts 


SATURDAY 

BREAKFAST 

Fruit 

Broiled Mutton Chops 
Violet Hominy Grits Potato Croquettes 

Coffee 


Graham Gems 


DINNER 

4 Soup 

Roast Pork, Apple Sauce 

Mashed Potatoes Stewed Corn Baked Tomatoes 

Peach Cake with Whipped Cream 
Olives ‘ Coffee 


Tea Rolls 

Fruit 


SUPPER 
Sliced Pork 

Tea 


Apple Fritters 
Cake 4,. 


















with 

your 

Luncheon 

or 

Dinner 


Appetizing 

and 

Healthful 


Seattle Brewing & Malting Company 



















































































































TWIRIST 


.A. Strictly" First-class Hotel 

REASON ABLE RATES 


Ratlin Call Bslls, Bath and Barbm* Shqp r Sa 
Rooms* Steam Heat, Elevat qr f Two Blocks n*om 
IJtiiou Bepoe and Steamship Bandings. Cars k 
of the City within One Block of the 13 


in 612 


Telephones 


Ind, 2901 


HOTEL 

Tourist Hotel Company, Proprietors 

Occidental Ave. and Main St. SEATTLE 
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